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cot K .-. Symbol of Leadership 


A LEADER in any industry steps ahead of the times with new 


products and new processes. 
Such leadership rests upon scientific achievements that 
can be translated into practical and far-reaching results. 
Our extensive research facilities have been — and are 
now — at the service of our customers in setting the pace 
for advancements in the meat packing industry. 


PRESCO SEASONINGS 

PRESCO FLASH CURE 

PRESCO PICKLING SALT 

- BOARS HEAD SUPER SEASONINGS 


PRESERVALINE. son oF PRESCO propucrts 


MANUFACTURING COMPANY Since 1877 
FLEMINGTON +¢ NEW JERSEY 


CANADIAN DISTRIBUTOR: Montour, Ltd., Montrec! | 2 | iii 


Among the many products for meat processing 
originated in our research laboratories are the famous 














GLOBE serv 
WORK PLATFORMS 


(Elevating and Stationary) 


featuring Grip-Strut Safety Grating, pro- 
vide an ideal safety stand for all meat pack- 
ing operations: around saws, work benches, 
boning and cutting operations, or wherever 
safety is a factor. They are sanitary and eas- 
ily cleaned (can be swept or washed) because 
all vertical surfaces of GRIP-STRUT are 
readily accessible. Non-skid in ALL direc- 
tions, rugged yet light in weight, the adjust- 
able leg shoes allow for raising and lowering 
the platforms and for levelling on uneven 
floors. B.A.I. accepted. Wide range of sizes 
available. Write for full details and prices 
today. 


STATIONARY 











Platforms shown are 
floored with patented 
Grip-Strut Safety Grat- 
ing, for maximum 
strength with minimum 
weight, providing a posi- 
tive NON-SKID surface 
under all conditions, in 
one single unit. 


“Globe equipment is now available through 
‘NATIONWIDE’ leasing program.” 


Lhe GLOBE Company 


4000 S. PRINCETON AVE. © CHICAGO 9, ILLINOIS 








Red Sweet Peppers 


Foode ti 


CE JB8} 


BRIDGEVILLE, DELAWARE 


The original diced red sweet peppers. Always first in acceptance. 
The Carron program of agricultural research, laboratory control, Federal 
grading, and modern canning methods keeps them always first in 
quality. Ample supplies available because of expanding growing areas 
in 7 states. The thick, firm walls of Cannon peppers are diced uniformly 
into appetizing, bright red cubes that you use right from the can. 
Exclusive heavy pack cuts storage/handling costs; buy the best and save. 
Contact your supplier or write direct for trial order. Other quality Cannon 
Foods: pimiento-stuffed Spanish olives; diced green sweet pickles. 


H. P. Cannon & Son, Inc. ° Main Office — Bridgeville, Del. ° Plants — Bridgeville, Del.; Dunn, N.C. 
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Other Users: 






= BACON SLICING ROOM,,. Patrick Pear Inc. 


ar"! Other areas: Coolers, Sharp Freezers, Vat 
Wash and Bleeding Trough. Total 45,000 on 


rofl0! 


Armour GUARANTEE 

Swift Completed installation with our own crews 
Morrell made anywhere. Or purchase Industroflor 
Hygrade material for owner installation. Write for 
W. J. Stange Specification #65 and Sample. 

Jones Dairy Farm =F —_—«E.-H. O’NEILL FLOORS CO. 

tnd See ee Cf 2531 S. 50th Ave., Cicero 50, Ill. 


Manufacturing & Installing Industrial Floors Since 1900 
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EPOXY FLOORS 
Lo ile $280 for the meat industry 


Also skidproof coatings and setting/grouting quarry tile, brick, etc. 


WRITTEN PERFORMANCE 































Mid-West "Dry Waxed” > 
Laminated Patty Paper 


New Mid-West “Dry Waxed” lami- 
noted patty paper works on every 
patty-making machine. 
easily, peels clean—even when frozen. 
Mid-West patty paper is economically 
priced too. 


In addition to the new “Dry Waxed” 
patty paper, Mid-West also offers: 
Waxed 2 sides laminated; lightweight 
single sheet; and heavyweight single 
sheet. There's a Mid-West patty paper 
for every need. 


Also NEW from Mid-West Wax— 
impregnated Steak Paper for machines 
requiring 4” rolls with 1%” core... 
and Steak Paper in sheets of all sizes. 


PATTY PAPER 


5 grades—5 sizes—all at savings 





MID-WEST Offers the Most Complete Line of 
Patty Paper on the Market—Both Sheets and 
Rolls—Also Steak Paper 





It separates 








Peels Right Off 





Write today for samples and moneysaving prices 


MID-WEST ‘WAX PAPER CO., Ft. Madison, lowa 
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185 above to 10 below 
in 22 minutes 





WITH PURECO CO, 


BEST CHIANG” 
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Pureco Blast Chilling gives quick “pull-down” 


Pureco carbon dioxide liquid sprayed into the truck 
or car reduces interior temperatures to sub-zero in 
seconds. The warm, moisture-laden air is flushed 
out and replaced with cold, dry vapor, preventing 
any ‘heat shock” from loading temperatures. Time 
consuming pre-cooling periods are shortened— 
after loading pull-down periods of two to four hours 
are eliminated. Result . . . savings in fuel and 
maintenance. 


Meat retains its “Fresh-killed” bloom 


Blast Chilling keeps interiors not only extremely 
cold but extremely dry. Hanging meat is firm and 


dry to the touch. Color is good. Bacterial growth is 
inhibited. 


No special equipment is needed 
Pureco CO: Blast Chilling needs no special equip- 


ment... it works with what you now have... me- 
chanical units, hold-over systems or “DRY-ICE”. 


Have a trial Blast Chilling demonstration 


Pureco would like to demonstrate Blast Chilling to 
you in your plant under your working conditions . . . 
with no obligation on your part . . . Pureco’s 
Technical Sales Service will make the demonstra- 
tion and provide any technical assistance you need 
to solve your refrigeration problems efficiently and 
economically with Pureco COQ. Call your local 
Pureco man for details or write to: 


%* Actual Pureco Test 


GEC O PRPuoRE CARBONIC 
2 


Pure Carbonic Company, A Division of Air Reduction Company, Incorporated 
Nation-Wide Pureco COs Service-Distributing Stations in Principal Cities 
General Offices: 150 East 42nd Street, New York 17, N.Y. 


AT THE FRONTIERS OF PROGRESS YOU'LL FIND AN AIR REDUCTION PRODUCT 


5 
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“Just any smoke won’t do,’ 


says Hamilton Ham 


He’s so right. For accurate control that gives fast 
processing without shrinkage, and uniform flavor 
and color, use smokehouses made by Despatch 
Oven Company. 


MODERN CONTROL is now brought to sau- 
sage and meat smoking in Despatch smokehouses. 
We use the same principles of air diffusion, tem- 
perature and humidity control that we employ in 
our precision laboratory and production ovens for 
the chemical, paint, electronic and missile industries. 


CUT TIME AND LABOR with Despatch 
smokehouses. You get fast processing cycles and 
low operator attention— with no loss of meat quality. 


RUGGED, RELIABLE construction has been 
a Despatch characteristic since we built our first 
bakery deck oven 58 years ago. 


YOUR REQUIREMENTS determine the 
design of Despatch smokehouses. Let a qualified 
sales engineer who knows the meat industry tell 
you how Despatch can modernize your smokehouse 
operation. Write today. 


Smokehouses that meet the needs 
of packers and processors 


DESPATCH 
OVEN COMPANY 


FOOD INDUSTRY PRODUCTS DIVISION 


619 Southeast Eighth Street, Minneapolis14, Minn. 
Telephone: FEderal 1-1873 
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Automatic Switc 
with Direction Selector 
Handles back-switching either to or from 
Hraight or curved track, depending on 
osition of lever, without manual switch 
jandling. A time and energy saver. 


| Automatic Cut-Thru Switch 

Wo operating handle, no safety stops 

ecessary with exclusive new Le Fiell de- 

ign. Switch is completely automatic. Per- 

ct for switching where tracks are at 

ipht angles. Easy installation. 
@ — 










Three-Throw Switch 
mpletely automatic when trolley ap- 
oaches from any of three branch lines. 
foffic selected for any branch line by 
iwlling operation handle into one of 
hree positions. Smooth, easy operation. 
Fopped loads impossible. 


Forged Steel Track Hangers 
furdy single heel-type, made of 1” x 
th" steel. Stocked in 9”, 10”, 10%", 
1 and 12” sizes. Slotted hole directly 
Bove track for bolting to beam, and 
tee %” holes for mounting track. A 
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Mer hanger at a better price. 





AUTOMATIC 
SWITCH 









Y a ' (Jet those advent OA 


@ stub ends connect at 3 points to track 

@ easily bolted to 3 hangers 

@ movable sections permanently aligned 
heavy steel yoke forms rigid unit 

© complete track curve built in 

hanger lips support track and switch 



















Positive, smooth, uninterrupted action. 


The Le Fiell All-Steel Automatic Switch entirely eliminates manual operation in 
gathering to a common headrail. The weight and forward motion of an approach- 
ing load along either rail actuates the switch, closing one rail and opening the 
other. When necessary to move a load in the reverse direction, the usual pull 
reverses the switch. The switch is never ‘‘open’’. Never any dropped loads. This 
is real speed to cut labor costs. 


Hs Pottotnance That Count. 


All over America Le Fiell All-Steel Switches are proving their superiority in perform- 
ance, proving that they save time and money, and that they give years of uninter- 
rupted service. No other switch performs like a Le Fiell All-Steel Switch! 





Write for catalog sheets 61, 62, 62A, and 62B describing Le Fiell’s outstanding 


Gear-Operated and Automatic switches 


If it's a 

LE FIELL 
ALL-STEEL 
SWITCH 


it's the finest! 





1479M Fairfax Avenue, San Francisco 24, Calif 






Cut Costs 


with wew 
























“BOSS” KNOCKING PENS 


Increases efficiency by posi- 


tioning animal properly and 
delivering it to hoisting loca- 

tion without manual assistance. ss ” 

Single or tandem units. E QU p Vi E NT BOSS” LANDING DEVICE 


Automatic unit for smooth and 
sure transfer of animal from 
hoist to rail. Semi-elliptic 


IMPROVE YOUR PROFIT-POTENTIAL ig flag 


“BOSS” Beef Equipment cuts production costs and improves 
the profit-potential in beef slaughtering. ‘BOSS’ units pro- 
vide the smooth . . . continuous . . . safe movement of 
carcasses in volume with profit. Let experienced’BOSS”engi- 
neers show you how to gain increased volume and profits 
in existing floor space. Depending upon your particular 
operation and building, we will recommend either bed or 
rail cattle dressing systems. Write for complete information. 








“BOSS” CARCASS DROPPER 


Compact, efficient device for 
lowering carcasses from the 
bleeding rail to floor, con- 
trolled by internal expanding 
brake. Patented spring-actu- 
ated hook return to bleeding 
rail eliminates objectionable 


“BOSS” BEEF HOISTS / return weights. 


Electric hoist efficiently raises carcasses directly to the bleeding rail. 
Standard, brake type motors in 5 H.P. and 7% H.P. are available. 


THE Corecanal wines SUPPLY COMPANY 


CINCINNATI 16, OHIO 
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merican-made 









NEVERFAIL American ingenuity may use chemical additives 


for better yield, juicier texture, reduced purge 
Tig x ‘ PO ej in the: can. Now more than ever NEVERFAIL is 
. needed to bring up the true ham flavor. 
3-DAY HAM NEVERFAIL...the spiced cure...that pre-seasons 


as it cures. 
CURING COMPOUND 


H. J. MAYER & SONS CO., INC. 


6813 South Ashland Avenue—Chicago 36, Illinois 
Plant: 6819 South Ashland Avenue 


Ia Canada: H, J. Mayer & Sons Co. (Canada) Limited, Windsor, Ontario 




















URONA 
PROTECTS 
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CURON A develops maximum color in your hams, bacons, in 


briskets and cured comminuted meat products. For guarding color there ia 





is no better isoascorbate curing aid and antioxidant than Curona. Write 


today for a free sample and bulletin. Go) WALLERSTEIN COMPANY 


Division of Baxter Laboratories, Inc. 
= Staten Island 3, N. Y. 
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Freeze and Freeze Out 


If it should strive to strengthen anti- 
monopoly laws, as has been suggested by 
a House small business subcommittee in 
a report made public recently, Congress 
will have to maintain exceptional balance 
to avoid doing more harm than good. 

We are, of course, intuitively afraid of 
legislation “in the interest of” small busi- 
ness, large business, farmers, labor unions 
or any other selected group. Such laws, 
instead of eliminating a problem, usually 
create one or more problems which are 
worse than the objective attacked. 

In trying to preserve small business Con- 
gress should avoid legislation that might 
contain and restrict all business—large and 
small—in such a manner that economic 
experimentation would be stifled or pre- 
vented. We doubt strongly whether Con- 
gress or anyone else can say today how our 
business structure should evolve to serve 
best the American economy and the Amer- 
ican people in 1975 and 1985. However, the 
possibility exists that certain action by Con- 
gress “in the interest of” might thwart or 
distort that evolution. 

For example, and without arguing for or 
against its desirability, we believe that bus- 
inesses at all levels—raw material produc- 
tion, manufacturing and processing and 
wholesale and retail distribution—should 
be allowed to continue to experiment in the 
field of “integration.” 

There may be dangers in integration 
which will require regulation, but we be- 
lieve it is better to risk those dangers than 
it is to decide arbitrarily that because the 
process harms some it must be prohibited 
for all. It may be that in certain areas in- 
tegration will yield greater economic and 
social benefits for more producers, proc- 
essors, distributors and consumers than any 
other production-distribution-consumption 
relationship. 

It would be most regrettable if Congress, 
in attempting to freeze the status of some 
segments of business, were to freeze out 


progress. 





In Canada: H, J. Mayer & Sons Co. (Canada) Limited, Windsor, Ontario 


News and Views 





The Suit by Illinois Beef, L. & W. S., Inc., Pittsburgh, to block 


interference with its meat brokerage business by Pennsylvania 
authorities has been dismissed as premature by a six-judge 
panel in Dauphin County Court, Harrisburg, Pa. In an 18- 
page opinion by Judge Homer L. Kreider, the court last week 
upheld the contention of Anne X. Alpern, state attorney gen- 
eral, that the firm must exhaust its administrative remedies 
before it is entitled to a judicial hearing. Miss Alpern and 
William L. Henning, state secretary of agriculture, were de- 
fendants in the suit. Illinois Beef contended that the officials 
either are acting beyond their authority in requiring a broker 
to obtain a meat handler’s license under the state’s Meat 
Hygiene Law or the law is an unconstitutional burden on 
interstate commerce. 

Secretary Henning and Miss Alpern last May accused three 
firms since absorbed by Illinois Beef of selling contaminated 
kangaroo meat to sausage manufacturers in and outside Penn- 
sylvania for human consumption and also charged them with 
upgrading beef in fraud of purchasers. Two of the predecessor 
firms were ordered to desist from further sale of meat in the 
state on the gound that they were “unlicensed and operating 
illegally” and the third was ordered to show cause why the 
State Department of Agriculture should issue a current meat 
handler’s license. A hearing before Secretary Henning on the 
show cause citation was postponed pending the court action. 
Under last week’s ruling, the hearing now will proceed. 


Enactment Of Wisconsin legislation providing for state-paid, 


mandatory meat and poultry inspection is being advocated by 
the State Board of Agriculture. The proposed new law would 
affect about 350 slaughtering plants, mostly small operations, 
according to D. N. McDowell, state agriculture director. He 
estimated the cost at $300,000 annually. Under the proposal, 
a new meat inspection division headed by a veterinarian 
would be created in the State Department of Agriculture to 
administer the law. Exempt would be 19 plants now under 
federal inspection, about 30 under municipal inspection and 
custom slaughterers who only perform a service for livestock 
owners and do not sell meat. Wisconsin now has no meat in- 
spection program. McDowell said administration of the pro- 
posed law would be in close liaison with animal health and 
dairy and food operations of kis department. 


With Record-Breaking supplies of meat predicted for 1961, 


the meat packing industry “looks forward to a new year of 
further growth and an opportunity for improved earnings 
to all segments of the industry,” George W. Stark, chairman 
of the board of the American Meat Institute, observed in an 
outlook statement. “Earnings of many meat packers were 
modest in 1960,” he pointed out, “due mainly to the disparity 
between prices that packers paid for livestock and those 
they received for finished meat products. Total sales in the 
industry, however, remained near the all-time record of 
$13,400,000,000 set in 1959.” The AMI chairman cited more 
orderly marketings of livestock and progress in the produc- 
tior of meat-type animals as encouraging trends. 


An Organizational meeting of the industry-wide beef grad- 


ing committee, outgrowth of the November grading confer- 
ence in Kansas City, has been called by the American Na- 
tional Cattlemen’s Association for Wednesday, January 25, 
at the Hotel Utah, Salt Lake City. The American Meat Insti- 
tute will be represented on the commitee by George M. Lewis, 
AMI vice president; the National Independent Meat Packers 
Association by Lester Bookey, Bookey Packing Co., Des 
Moines, and the Western States Meat Packers Association by 
E. Floyd Forbes, WSMPA vice president and general manager. 








Here are More 
Factors Involved in 


Centralized Packaging 
Of Fresh Meat Cuts 


Part 2 of a Two-Part Series by 

C. Olin Ball 

Department of Food Science 

Rutgers University, New Brunswick, N. J. 


for color changes in fresh meat packaging are so 

complex that control of conditions in such a man- 
ner as to lead to predicted results is very difficult. 
However, the phenomena described in the first of this 
series make very clear what will happen if a fresh 
meat package is changed in such a manner as either to 
increase or decrease its permeability to air. 

An increase in permeability will decrease the rate of 
loss of redness and will decrease the likelihood of 
regeneration of redness taking place. A decrease in 
permeability will increase the rate of loss of redness 
and increase the likelihood of a return of redness 
taking place. Also, as the permeability is decreased, the 
rate of return of redness is increased. 

Manufacturers of cellophane are attempting to in- 


T HE CHEMICAL reactions which are responsible 





e In last week’s article, Dr. Ball discussed pervious 
and impervious packages, several kinds of packag- 
ing films and reasons for color changes in pack- 
aged fresh meat. With this concluding article, he 
points out the factors involved in centralized pack- 
aging of fresh meat. 











crease the permeability of their films to air and thus 
slow down the loss of red color. Two recent tests on one 
of the improved films, a modified nitrocellulose lacquer 
coated film, gave contradictory results. One test indi- 
cated a lengthened period of color retention compared 
to that of regular cellophane; the other indicated no 
difference between the regular and the new. There was 
no opportunity to go into a study that would ferret out 
the reason for the discrepancy. 

Another nitrocellulose-coated film which has been 
modified by the introduction of a bonding agent to 
improve the adherence of the lacquer to the sheet has 
not been tested in the studies. 

The purpose of this modification is to prevent early 
dislodgment of the lacquer from the film, dislodgment 
which: would leave the film vulnerable to absorption 
of moisture throughout, making it limp and stretchable. 
In this condition the film probably would be more 
pervious to oxygen than when the coating adhered to 
it, although the film would no longer be mechanically 
satisfactory as a packaging material. 

The manufacturer of this bonding material does not 
claim that its use will prolong the retention of red color 


12 
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PICTURED is conventional retail store meat backroom. 


in the meat. If there should be such a result, one must 
assume that it would occur because of a retardation of 
moisture loss from the meat. 

POLYETHYLENE COAT: Another recently-devel- 


oped film is extrusion-coated with polyethylene. We | 
have not tested these films, but some workers have ~ 
reported unofficially that a film of this type extends the © 
shelf life, from the standpoint of preservation of fresh ” 
meat color, by about two days. They believe that this | 


type of cellophane will permit the packaging of fresh | 
meat in a central plant, which would justify the use | 
of machines that have been developed for wrapping, 
weighing and marking packages automatically. 


The manufacturers of the polyethylene-coated cello- | 


phane do not claim an extension of shelf life in terms 
of days, but only indirectly in terms of a reduction of 
trouble and expense from rewrapping pieces of meat. 
A moderate percentage of this reduction is attributed to 
an increase in the length of the color preservation 
period, but the major part is attributed to a lower 
volume of mechanical failure of the film than occurs 
with the fresh meat cellophane which generally has 
been used in the past. 

If the extension of red color preservation by the 
polyethylene-coated cellophane should, in practice, 
measure up to predictions, a color life of about four 
days would be attained under the usual temperature 
conditions in display cases and sectional centralized 
packaging would become feasible. In other words, pack- 
aging in a central location from which the packages 
could be distributed to retail outlets within a radius of 
a few hundred miles would be possible. 

That this practice has been brought to the verge of 
possibility by the advent of polyethylene-coated film 
is not an established fact. If it should become a fact, 
there still will be a demand for extension of color life of 
packaged fresh meat, so that packaging can be moved 
all the way back to the slaughtering plant. 

With color life of only four days and with daily 
delivery of packages to retail outlets, it still would be 
necessary to maintain rewrapping facilities at the retail 
outlet. This would be expensive. So, the need for a good 
vacuum package still is vital, whereby the shelf life of 
packaged raw meat can be extended to about 10 days. 

The question as to whether raw meat can be retailed 
satisfactorily when vacuum packed in impermeable 
transparent containers involves «everal aspects of the 
feature of stability. Four of these whch deserve special 


THE NATIONAL PROVISIONER, JANUSRY 7, 1961 


aA REE INS Risen te 





















nust | 
n of 5 
vel- 7 
We © 
have | 
s; the | 
fresh | 
this © 
fresh 
use 


' 


ello- | 


erms 
on of 
meat. 
ed to 
ration | 
lower 
curs 
y has 


y the 
actice, 
, four 
rature 
alized 
pack- 
‘kages 
ius of 


rge of 
1 film 
a fact, 
life of 
moved 


daily 
uld be 
. retail 
a good 
life of 
) days. 
etailed 
eable 
of the 
special 


7, 196} 
























consideration are: 1) protection against bacterial spoil- 
age, 2) appearance, 3) mechanical strength of the pack- 
age and 4) drip and loss of weight. 

SANITATION AND SPOILAGE: Some slaughterers 
and packers may question the practicability of thinking 
in terms of a shelf life of 10 days for packaged fresh 
meat, particularly for ground meat. It is a workable 
idea, however, even for ground meat. The basic re- 
quirement is an improvement in plant sanitation meas- 
ures over those commonly practiced. 

Research on this subject has revealed that ground 
meat handled in a sanitary manner and packaged in 
cans or highly impervious films sealed under high vac- 
uum retained flavor above the satisfactory point for 
almost two weeks in storage at from 34° to 38° F. 

It was noticed, in fact, that ground meat in these 
packages generally retained satisfactory flavor longer 
than cuts of meat. The reverse was true, however, in 
non-vacuum packages. Retention of good flavor in cut 
meat is benefited considerably by packaging under high 
vacuum, but not as greatly as that in ground meat. 

The most prolific bacteria in fresh meat (nonpig- 
mented Achromobacter-Pseudomonas type, lactobacilli 
and Pseudomonas-flurescens type) are less prolific in 
vacuum-packaged meat than in non-vacuum-packaged 
meat. Also, as already stated, flavor deterioration is 
retarded in vacuum-packaged meat as compared to 
non-vacuum’packaged meat. 

Nevertheless, in view of the magnitude of the effect 
of vacuum-packaging upon the flavor of ground meat as 
compared to the effect on cut meat, it appears that 
some influence, in addition to that of bacterial growth, 
contributes to the difference in flavor between vacuum- 
packaged and non-vacuum-packaged ground meat. This 
influence is thought to be a result of chemical action, 
ie., the production of free fatty acid, which is respon- 
sible for hydrolytic rancidity. 

Of five types of chemical analysis included in studies 
at Rutgers (free amino nitrogen, peroxide value, iodine 
value, free acid of lean and free fatty acid), the results 
on only one—free fatty acid—gave a significant corre- 
lation with flavor. After storage for longer than 10 days, 
vacuum-packaged meat consistently had less free fatty 
acid than non-vacuum-packaged meat. 

Returning briefly to the subject of polyethylene- 
coated cellophane, if there is an increased rate of air 
transmission through the film (as compared to that of 
nitrocellulose-coated cellophane), it is to be expected 
that, in the new film, the length of the lag phase in the 
growth of bacteria will be further reduced, resulting in 
an increase in the rate of bacterial build-up and, con- 
sequently, in the rate of deterioration of flavor. It is 
assumed, also, that if the packages were held long 
enough, the growth of bacteria would continue for a 
longer time than it does in packages made of less 
permeable film. 

APPEARANCE STUDIED: A consumer acceptance 
study was made in 1958 by the department of food 
science, Rutgers University, and the research staff, 
plastics division, Union Carbide Corp., in collaboration 
with Kings’ Supermarket, Irvington, N. J., on round 
steak and cube steak vacuum-packaged in three differ- 
ent laminated films. Appearance of the meat and 
mechanical strength of the package were the features 
covered in the study. 

A substantial number of all three types of packages 
failed mechanically, thus permitting the meat to deter- 
iorate from bacterial action and in color, as well as in 
other aspects of appearance. Of approximately 100 
packages that remained functional, however, more than 
9 per cent were purchased by consumers—a large 
percentage of them five days after packaging. Not only 
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FIGURE 1: Variation of net weight loss by meat in re- 
spect to storage time and temperature. Composite re- 
sults on packaged and non-packaged ground and cut 
meat. Numerals at points are determination numbers. 


was the color acceptable, but the appearance was 
satisfactory from the standpoint of presence in the 
package of seepage from the meat. 

After termination of the test, there were numerous 
inquiries from would-be repeat purchasers. It was con- 
cluded that the marketing of vacuum-packaged raw 
meat in film pouches is not feasible solely because it is 
not practicable to make film packages having sufficient 
strength to enable them to be fully functional through 
a period of up to 10 days after packaging while being 
subjected to consumers’ abusive handling in a retail 
display cabinet. 

Color meter determinations and spectrophotometric 
analyses on the vacuum-packaged samples in this test 
and on similar samples in other experiments showed 
that the color of the meat in these samples was pro- 
duced by mixtures in a wide variety of proportions of 
myoglobin fractions having all degrees of redness. High 
in its proportion of this mixture is the myoglobin frac- 
tion of maximum redness—oxymyoglobin. 

If fresh meat in packages made of various materials 
having a wide range of properties collectively constitutes 
a sample, loss of weight due to emission of liquid from 
the meat at refrigerator temperature (33° to 39° F.) 
takes place for a period longer than that during which 
retail packages are held. 

Figure 1 shows, in curves representing composite data 
on beef, pork and lamb in 13 types of packages, that net 
weight loss occurs in all species of meat for about two 
weeks; then the action is reversed and some weight is 
regained. In beef and pork the greatest loss occurs at 
the low extremity of the temperature range studied, 
while the rate of loss in lamb is practically uniform at 
all temperatures in that range. 

SEVERAL ANGLES: Loss of this kind is important. 
from several angles. First, an increase in holding time, 
which is expected to come into use commercially, brings 
an increase in loss. Second, unless a backing board is 
enclosed with the meat in the package to absorb liquid, 
free liquid will accumulate within the package. Third, 
loss occurs at a higher rate (from 2 to 9 times as great) 
in non-vacuum packages than in vacuum packages. 
Fourth, liquid from the meat escapes from. packages 
that are not hermetically sealed. 

If there is no backing board or if a backing board 
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has insufficient capacity to absorb all the free liquid, 
liquid may flow out of these packages from between 
the folds. There is almost no loss of liquid from fully 
sealed packages of very low permeability. Therefore, 
practically all of the small amount of liquid that separ- 
ates from the meat in the latter packages accumulates 
as free liquid in the package or is absorbed by a 
backing board. 

The weight loss in seven different packages sealed 
under vacuum, and in cut and ground non-packaged 
meat, is given in Table 1. 

The wholesaling and retailing research branch of 
the Agricultural Marketing Service, U. S. Department 
of Agriculture, reports that several centralized packag- 
ing operations, each embodying two or more retail 
outlets, have been inaugurated in the United States. 

These systems employ regular (nitrocellulose-coated) 
meat cellophane as the packaging material and sched- 
ule their operations to harmonize closely with sales in 
individual stores. 

These firms operate sometimes with one and some- 
times with more than one daily delivery to each outlet, 
although one delivery per day is feasible since each 
outlet is within the normal delivery time of one hour 
from the packaging point. In some operations packaging 
is done on the premises of one of the retail outlets, 
while other concerns package their merchandise in 
central warehouses. 

EXTEND SHELF LIFE: Centralized packaging of 
fresh red meat can be done more efficiently and on a 
larger scale if a means can be found to extend the 
minimum shelf life by even 24 hours longer than that 
which is now customary. Whether or not the employ- 
ment of one of the more recently-developed cellophanes 
described previously will prove to be successful in this 
regard has not been determined under actual operating 
conditions as yet. 

The only measures that give assurance of making 
possible an extension of meat shelf life in these packag- 


ing operations are employment of a reduced temperature ~ 


in the storage and display cabinets and improved clean- 
liness. Earlier in this discussion, it was shown that 
reducing the storage temperature without going below 
the freezing point is one of a number of measures that 
would extend the shelf life of packaged raw meat. 
Another of these measures—one of the most effective 
that has been evaluated up to this time—is vacuum 
packaging in non-permeable containers. Earlier herein, 
this measure was declared unworkable because eco- 





SMALL central plant fresh meat cutting area is shown. 
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TABLE 1 


Per cent of Net and Gross Weight Losses By Cut and 
Ground Meat in Different Packages (Composite Results) 





(33° - 39° F. — — 21 Days) 
% % % % 
Net Wt. Gross Wt. Net Wt. Gross Wt 
Loss Loss Loss Loss 
(Reduction (Loss (Reduction (Loss 
in Wt. of Liquid in Wt. of Liquid 
of Meat) from of Meat) from 
Container Package) Container Package) 
Non-packaged 28.5 28.5 Cellophane- 1.7 1.0 
pliofilm 
MSAD80 Cello- 5.0 4.5 307x306 can 1.3 —— 
phane (coated side inside) 
MSAD8&6 Cello- 4.0 2.2 Cellophane- 1.3 0.60 
phane (coated both sides) polyethylene ‘ 
307x400 can 3.0 a Cellulose acetate- 1.0 0.65 | 


pliofilm 





nomically feasible film pouches today are not consistently | 


able to withstand the abuse which packages on display 
normally are subjected to for a period of time of at 
least one week. 


It appears, therefore, that any substantial advance- © 
ment toward retail packaging of fresh meat in slaughter- © 


ing plants can come only after either further technolo- 
gical advances in package manufacture or scientific 


advances in controlling the chemistry of the coloring | 


compounds of meat have been achieved. 
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A NEW trolley cage set for large 
stick products has been devel- 
oped at American Provision Co., 
Chicago. One of the cages is de- 
signed for the large 36-in. product 
used in slicing, and the other for 
the firm’s stick item which weighs 
about 10 lbs. 

There are several advantages in 
using these cages, according to Wal- 
ter Lampert, president and co-in- 
ventor of the cages for which pat- 
ents have been applied. 

The trolley tree can be positioned 
next to the stuffing table where the 
employe who makes the second tie 
individually. 
This task can be performed by a 


/ woman employe because individual 
| pieces, rather than a stick load, are 


TWO NEW tree 
trolleys de- 
signed for hold- 
ing stick product 
are demonstrat- 
ed by Everett 
W right, ship- 
ping clerk. Em- 
ploye can place 
individual 
pieces of prod- 
uct on_ trolley. 


New Cages for Stick Products Ease 
Handling Tasks, Cut Spillage Risks 


hung. Any employe can lift 7 to 10 
lbs. of product, but it takes consid- 
erable physical strength for anyone 
to lift 50 to 80 lbs. 

The danger of stick spillage also 
is avoided since individual pieces 
are hung on the 0.5-in. hooks of the 
With conventional sausage 
sticks, especially where lightweight 
sticks used for frankfurter produc- 
tion are mixed with the heavier 


ones, the weight of the product on 
the sticks causes some of them to 


TREES are shown aligned in holding 
cooler. Framework assures perfect 
spacing for uniform heating and chil- 
ling. Units also utilize full vertical 
space of the product holding area. 
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sag. When placed in the notches of 
the trolley cage, these sticks may 
slip free, causing the product to fall 
to the floor. At times, the casing 
may burst upon impact, resulting in 
a total loss of the product. 

The design of the tree trolleys al- 
so lessens the amount of washing 
needed. Since the supporting frames 
are not covered by product, they 
are virtually self-cleaning during 
the processing cycle. Periodically, 
however, they will need cleaning in 
the trolley cage cleaner or by a 
pressure detergent applying device. 

Another advantage of the tree is 
that it is self-spacing. There is no 
possibility of stick product coming 
in contact with other stick product 
during the smoking operation, pro- 
ducing a white face. 

Since spacing is uniform and the 
product is out in the open, there is 
maximum, uniform heat transfer to 
the product during the heating and 
chilling operations, comments Lam- 
pert. With conventional cages, large 
stick products at times are bunched 
inadvertently, resulting in non-uni- 
form heating and subsequent un- 
economical utilization of the house 
to heat a few pieces. 

Since space on the trees is a de- 
sign factor, the trees can be used to 
hold the finished product in rail 
storage bins. There is no need to 
transfer the stick product onto racks 
of the holding bins to get proper 
spacing and maximum utilization of 
cooler space. By design, the trees 
make full use of vertical space. The 
double-cross-barred cage holds the 











smaller of the stick product, while 
the single bar unit holds the large 
“jumbo” type. 

With the new tree, the level of 
smokehouse loading is readily ap- 
parent. Eliminated is the risk of 
moving partially-loaded cages into a 
smokehouse and not fully utilizing 
this key piece of sausage processing 
equipment. The manner in which 
the cage is to be loaded is not left 
to chance. Each hook must hold a 
product. If the batch load is light, 
then a house with a smaller capacity 
can be used, Lampert notes. 

Since these trees are relatively 
light—19 lbs. for the two-bar unit 
and 12 lbs. for the single-bar unit 
—-they can be removed from the 
rail and stored when they are not 
in use. This means that less costly 
plant space can be used for storing 
these units until they are needed for 
peak production periods, according 
to Lampert. 

The units are made by Jourdan 
Process Cooker Co., Chicago. 


Sees Uptrend Returning 

The “uptrend in economic activity 
will be re-established” as 1961 pro- 
gresses, Nathan M. Koffsky, deputy 
administrator of the Agricultural 
Marketing Service, U. S. Depart- 
ment of Agriculture, predicted at the 
38th annual Agricultural Outlook 
Conference which was held recently 
in Washington, D. C. 


Canadian Food Brokers 


A panel discussion devoted to 
“Techniques for Today’s Selling” 


will be a feature of the 18th annual 
meeting of the Food Brokers’ As- 
sociation of Canada, February 6-8, at 
the Saskatchewan Hotel, Regina, 
Saskatchewan, Canada. 
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28,200,000,000 LBS. OF MEAT 





Promotion Urged to Move Record Supplies 


supplies of meat in prospect 

for 1961 represent unlimited 
opportunities for merchandising 
throughout the year, the National 
Meat Premotion Committee con- 
cluded at a year-end meeting in 
Chicago after hearing agricultural 
economists report on the outlook for 
production and consumption. 

No specific periods were selected 
for promotion in 1961, but the com- 
mittee urged the continuation of in- 
tensive promotional efforts on behalf 
of meat and poultry through estab- 
lished programs of the various af- 
filiated groups. It was suggested that 
advertising, merchandising and other 
promotional activities point up the 
wide variety of meat and poultry 
items available, feature taste-tempt- 
ing recipes for less-demanded cuts 
and hammer home to the weight- 
conscious public the nutritive values 
of meat, especially in regard to 
meat’s low calorie and high protein 
content. 

The committee observed that dur- 
ing the past five years there has been 
a noticeable leveling-out of tradi- 
tional peaks and valleys of livestock 
marketings and concluded that the 
more orderly marketing pattern has 
resulted in part from greater co- 
ordination in the promotional activi- 
ties of the different segments of the 
industry. 

Following is the statistical sum- 
mary presented at the meeting by 
agricultural economists of the U. S. 
Department of Agriculture, National 
Live Stock Producers Association, 
University of Illinois, American Meat 
Institute, American Farm Bureau 
Federation and Poultry and Egg Na- 
tional Board: 

OUTLOOK AND REVIEW: In- 
creasing production dominates the 
outlook for the livestock and meat 
industry in 1961. Cattle numbers are 
expected to increase but at a slower 
rate than during the past three 
years. Expansion may continue for 
another two or three years. The 
1961 spring pig crop will launch the 
fourth postwar hog production cycle. 
Hog production is expected to con- 
tinue to increase in 1962 since the 
expansion phase of the cycle usually 
lasts about two years. Sheep num- 
bers have increased moderately the 
past few years, but the rate of in- 
crease in 1960 appears to have 
slowed. Significant changes are not 
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T HE RECORD-BREAKING 


likely in sheep and lamb numbers in 
the immediate future. 

Demand for meat continued strong 
in 1960 despite some slackening in 
economic activity. The general eco- 
omic trend is not expected to have a 
significant impact on the short-run 
demand for meat, but probable in- 
creases in production are such that 
meat prices will likely average lower 
during most of 1961. 

COMMERCIAL MEAT PRO- 
DUCTION: Commercial red meat 
production (not including farm 
slaughter) in 1960 will total about 
26,900,000,000 lbs. This is 3 per cent 
above the 1959 level and almost 1 
per cent, or 200,000,000 lbs., more 
than the 1956 record. The largest 
increase was for beef—almost 9 per 
cent or 1,100,000,000 Ibs. Veal pro- 
duction exceeded the cyclically low 
rate of 1959 by about 100,000,000 lbs. 
(10 per cent), and lamb production 
was up about 25,000,000 Ibs. (4 per 
cent). Pork production exceeded the 
1959 rate in six of the first eight 
months of 1960 but dropped sharply 
below during the last four months. 
For the year as a whole, pork pro- 
duction totaled 4 per cent less than 
during 1959. 

Commercial red meat production 
in 1961 is forecast at 28,200,000,000 
Ibs., 5 per cent above 1960 and 6 per 
cent above the previous record 
established in 1956. 

Beef supplies will exceed those of 
any previous year, but veal, pork 
and lamb will be below some earlier 
years. Pork output is expected to 





exceed 1960 by 1 per cent and will 
be the fourth largest of record, ex- 
ceeded only by 1943-44 and 1959. 
Lamb and mutton production prob- 
ably will not change much, but veal 


output likely will increase about 12 . 


per cent next year. 
PER CAPITA CONSUMPTION: 


Supplies of red meat per person i 


totaled about 161.2 Ibs. in 1960, only 


1.2 lbs. more than in 1959. The fore- © 
cast for 1961 is for about 164.3 lbs, ~ 


or an increase of 3 lbs. over the 
1960 level. This level, however, will 


be 2% Ibs. short of the 1956 per | 


capita record. 
Increased per capita supplies in 


1960 were due almost entirely to a ~ 


record beef production. Pork output 
per person was off 3.3 lbs., but beef 
was up 4.3 lbs. and veal was up 6 
lbs. Beef consumption in 1961 is fore- 
cast at 88.8 Ibs.; pork, 64.5 lbs., veal, 
6.7 Ibs., and lamb and mutton, 4.3 lbs. 

BEEF: Beef production in 1961 
will likely set a new record. Output 
is expected to increase about 7 per 


cent, or 1,000,000,000 lbs. from 1960. | 
Fed cattle marketings are expected ~ 


to continue large throughout 1961, 
but a smaller part of the overall 


increase is expected from this seg- | 


ment than has been the case during 
recent years. Feeding activity may 
level off or increase at a slower rate 
in the next few years as cattle 
prices work lower. Marketings of 
grass cattle and cows are expected 
to continue above year-earlier levels 
throughout the year and could be 
substantially larger next fall. Some 





OUTLOOK REPORT was prepared by agricultural economists (I. to r.): William 


Jasper, American Farm Bureau Federation; Larry Simerl, University of Illinois; 
Max O. Cullen, National Live Stock and Meat Board; Jerry Goodall, U. S. 
Department of Agriculture; Vern Pherson, National Live Stock Producers Asso- 
ciation, and George Allen, American Meat Institute, seen. in Cullen's office. 
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temporary marketing difficulties 
also could arise late in the first 
quarter or early in the second quar- 
ter of the year if large numbers of 
wheat-pasture cattle move directly 
to slaughter. 


Cattle inventory figures for the 
last three years indicate an increase 
of almost 9 per cent from January, 
1958, to January, 1960. Although the 
absolute numbers of cattle and 
calves in the inventory will be re- 
vised, the amount of increase from 
1958 to 1960 still will be substantial. 


| If cattle numbers continue to in- 


crease as they have since 1958, beef 
production will continue to set new 


| high records for the next two to 
' four years. 


VEAL: Veal production during 
1960 increased about 10 per cent 
over the cyclically low rate of 1959. 
Even though the percentage increase 
was large, the actual volume of pro- 
duction in 1960 was the second low- 
est since 1951. 

Calf slaughter usually increases 
sharply at about this stage of the 
cattle cycle. However, producers in 
the next year likely will again retain 
a considerable number for feeding 
or to add to herds, and a moderate 
gain in slaughter seems the most 
likely prospect for 1961. Commercial 
veal production for 1961 is forecast 
at 1,100,000,000 lbs., about 12 per 
cent above the 1960 rate. 

PORK: The hog production cycle 
is turning upward after decreasing 
for only two pig crops (1960 spring 
and fall). This was the shortest 
down-turn on record. Since the end 
of World War II, the downward 
phase of the hog cycle normally has 
included four or five pig crops. The 
USDA pig crop report issued De- 
cember 22 indicates that the 1961 
spring crop will be 5 per cent larger 
than a year earlier. Most of the in- 
crease probably will occur in April, 
May and June farrowings. 

It is expected that pork production 
in 1961 will total only about 1 per 
cent more than during 1960. How- 
ever, the pattern of production will 
be considerably different from that 
of 1960. Production during the com- 
ing year will likely be about the 
same or below that of 1960 until 
September. Output then will climb 
above a year earlier and during the 
fourth quarter of the year may ex- 
ceed 1960 production by about 10 
per cent. 

LAMB AND MUTTON: Sheep 
and lamb numbers on farms January 
1, 1960, totaled 33,600,000 head, the 
largest number since January, 1948. 
In view of the size of this year’s 
lamb crop and the rate of slaughter, 
it appears that little change has oc- 
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curred in the number of sheep and 
lambs this year. Lamb and mutton 
production during 1961 is forecast at 
about 750,000,000 Ibs., about the 
same as in 1960. 

POULTRY: The stage is set for 
another broiler production increase 
in 1961. Recent placements and 
hatching egg settings point to mar- 





S6 57 S@ $8 GO G1 
JULY - SEPT 

















56 57 S@ 59 GO 61 
ocT - DEC 


ketings in the first quarter about 10 
per cent higher than in the same 
quarter of 1960. A substantial in- 
crease in turkey production also is 
expected in 1961, perhaps as much 
as 10 per cent above 1960. 

Charts prepared by the agricul- 
tural economists to show the beef 
and pork outlook appear above. 
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Kansas Firm is Charged 


With P&S Violation 

The U. S. Department of Agricul- 
ture has charged Blond Meat Co., 
Ini., Kansas City, Kan., with mis- 
representing the quality of hams de- 
livered to a Kansas state institu- 
tion, in violation of the Packers and 
Stockyards Act. 

The specific complaint is that 
during December, 1959, under terms 
of a contract with the state of Kan- 
sas, the firm delivered to the To- 
peka State Hospital two shipments 
of smoked hams represented as hav- 
ing been inspected, accepted and 
certified by the meat grading 
branch, livestock division, Agricul- 
tural Marketing Service. The USDA 
charges that all the hams in one 
shipment and approximately half in 
the other had not been inspected 
and accepted by the meat grading 
branch and were hams of inferior 
quality, not meeting the Kansas 
standard specifications for No. 2 
smoked hams, which had been spec- 
ified in the contract. 

Moreover, the USDA says, the 
company packed the inferior hams 
in boxes on which the official ac- 
ceptance legend “USDA Accepted 
as Specified” had been stamped. In 
addition, the company altered the 
inspection date and the weight that 
had been stamped on some of the 
boxes, according to the statement re- 
leased by the U. S. Department of 
Agriculture. 

A hearing to determine whether 
the company has in fact violated the 
Packers and Stockyards Act will be 
held February 15 in the Post Office 
Building, Kansas City, Kan., unless 
the company waives hearing either 
specifically or by failure to answer 
the USDA complaint and notice of 
hearing. Copies of the complaint, 
P&S Docket No. 2519, may be ob- 
tained from the Packers and Stock- 
yards Division, Agricultural Mar- 
keting Service, U.S. Department of 
Agriculture, Washington 25, D. C. 


MID Nods to Calcium 
Reduced Dried Skim Milk 


Use of calcium reduced dried skim 
milk in meat food products is the 
subject of MID Memorandum No. 
287, issued by the Meat Inspection 
Division, U. S. Department of Ag- 
riculture. The memorandum reads 
as follows: 

“Calcium reduced dried skim milk 
may be used in the preparation of 
certain meat food products on the 
same basis as nonfat dry milk. Sau- 
sage may contain not more than 3% 
per cent, individually or collectively, 
of cereal, vegetable starch, starchy 


18 


vegetable flour, soya flour, nonfat 
dry milk, calcium reduced dried 
skim milk, or dried milk. 

“This milk derivative shall be 
identified on the label of product in 
which used as calcium reduced dried 
skim milk. 

“Calcium reduced dried skim 
milk is the fine powder produced 
by either spray or roller drying the 
solids from fresh skim milk that has 
been treated to replace a major por- 
tion of the calcium with sodium. The 
milk protein and lactose (milk sug- 
ar) content of calcium reduced dried 
skim milk is identical with that of 
nonfat dry milk. Except for the sub- 
stitution of sodium for part of the 
calcium content, this substance has 
the same trace constituent analysis 
as nonfat dry milk. Calcium re- 
duced dried skim milk has a yellow 
or light tan color and a slightly 
scorched or toasted flavor to dis- 
tinguish it from nonfat dry milk.” 


Canned Corned Beef Found 


Still Good After 20 Years 


A 20-year-old can of corned beef 
brisket was still in good condition 
when opened recently at the Amer- 


if 


QUALITY of 20-year-old corned beef 
brisket is described as ‘‘excellent.”’ 


ican Can Co. laboratories in May- 
wood, Ill. Code numbers made on 
the Canco can by The Rath Packing 
Co., Waterloo, Ia., indicated that the 
meat was packed in the can in 
June, 1940. 

G. H. McDonell of the Canco tech- 
nical service division commented on 
the outstanding appearance of the 
pack. “The excellent quality of this 
corned beef brisket and its con- 
tainer after two decades of storage 
speaks well for the packing and can- 
making industries,” he said. The 
meat had a bright red color, and the 
fat was a uniform cream color. Tex- 
ture, flavor and aroma of the canned 
meat also were reported to be ac- 
ceptably good. 


No Link Proved Between 


Diet and Heart Disease 

Results, to date, of studies on diet, 
fat and heart disease have not 
shown a direct relationship between 
diet and heart disease and do not 
justify any marked alteration of the 
average American’s eating habits for 
the prevention of atherosclerosis, the 
most prevalent form of heart dis- 
ease, according to Dr. Ogden C. 
Johnson, Chicago, assistant secre- 
tary of the council on foods and nu- 
trition of the American Medical As- 
sociation. 

On the other hand, he noted, di- 
etary modification to bring about 
weight reduction would be helpful © 
for much of the population of the 
United States. 

Dr. Johnson discussed dietary fat 
and national health at the semi- 
annual meeting of the National Live 
Stock and Meat Board at Iowa State 
University, Ames. Two of the key 
questions to which research has not 
yet found the answer, he said, are: 
1) Does the apparent relationship 
between diet and blood cholesterol 
have any bearing on atherosclero- 
sis? and 2) Does dietary modifica- 
tion that affects blood cholesterol 
levels have any bearing on the de- 
gree of atherosclerosis? 


Danish Fair Will Show 
Fresh, Canned Meat Items 


Beef, pork, veal and other fresh 
meat products, as well as canned 
hams, luncheon meats, bacon and 
sausage, will be on display at the 
Danish Food Fair, June 2-11, 1961, 
in Aalborg, Denmark. Specialties to 
be exhibited include salami sausage 
and liver paste. 

Featured at the fair will be many 
varieties of modern packaging ma- 
terials, including cellophane, waxed 
paper, polyethylene, aluminum foil, 
cardboard, cans and plastics. In ad- 
dition, visitors will be able to see 
modern packaging machinery in ac- 
tual operation. 

Leading examples of breeding and 
beef cattle will be shown in special- 
ly-equipped stalls. Demonstrations 
have been arranged to show visitors 
how Denmark maintains strict su- 
pervision over both quality and 
hygiene in its food industry. 


Weighs Beef Import Ban (F-M) 


Belgian authorities are consider- 
ing the prohibition of beef imports 
from countries where foot-and- 
mouth disease exists, but no early 
action is foreseen. Meanwhile, Bel- 
gium is expected to tighten sanitary 
controls on imports. 
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“Ask your Baltimore Spice salesman 
about MASTER Electronic Scales.” 
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California’s Food Supply 


Is Safe, Governor Told 


There is no evidence that Califor- 
nia’s food supply is endangered by 
residues of pesticides, according to a 
report delivered to Gov. Edmund 
G. Brown by his committee on pub- 
lic policy regarding agricultural 
chemicals. 

“The great preponderance of ev- 
idence presented convinced the com- 
mittee that at this time our food 
supply is safe,” the report said. 

The 15-member committee re- 
ceived substantial evidence from 
various authorities showing the im- 


portance of and need for the use of 
agricultural chemicals in the pro- 
duction of an adequate food and fi- 
ber supply. 

Dr. Emil M. Mrak, chancellor of 
the University of California at Davis, 
is chairman and William E. Warne, 
state director of agriculture, is sec- 
retary of the committee, which Gov. 
Brown appointed in June, 1960. Oth- 
er members include experts in med- 
icine, nutrition, the food industry 
and agriculture. 

The committee recommended that 
an ecology research center be estab- 
lished at the University of Cali- 
fornia to provide needed scientific 
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information of control of insects and — 
other vectors that transmit diseases © 
of man, and on other related prob- 7 
lems involving pesticides. . 


Gov. 
that the committee’s recommenda- 


tion for sound public policy includes \ 


the following: 


“California farmers should be en- © 
couraged to continue improvement ~ 


of the efficiency of their production, 


including the appropriate use of agri- © 


cultural chemicals. The use of 


pesticides should continue to be ~ 
closely regulated and supervised by = 
proper authority. The public should © 
be reassured as to the present sit- © 
uation with regard to the general | 


health, and kept continuously and 
accurately informed of all aspects of 


the continuing use of agricultural | 
chemicals. Cooperation should be 


continued and expanded among 


those using and supervising use | 


of pesticides. Research programs 


should be continued and strength- 


ened.” 


The committee’s recommendations : 
also include extending the agricul- | 


tural laws to restrict the amounts of 
residues in livestock feed, provid- 
ing the public with more informa- 
tion about the use of agricultural 
chemicals, and adequate staffing of 
the State Departments of Agricul- 
ture and Public Health to insure 
full protection to the public against 
harmful chemical residues in foods. 


Conveyor Group Elects 
1961 Officers at Meeting 


At the recent annual meeting of 
the Package Conveyor Institute in 
Boston, George Greenberger, Sage 
Equipment Co., Inc., Buffalo, N-Y., 
was elected president, and Carl 
Sheets, Conveyor division, American 
MonoRail Co., Tipp City, O., was 
named first vice president of the or- 
ganization. 

Other officers for 1961 include: 


second vice president, Vernon Story, | 


Lamson Conveyor, Syracuse, N. Y.; 
secretary, J. Robert Keen, E. W. 
Buschman Co., Cincinnati, and treas- 


urer, Lloyd G. Backart, Rapistan- | 


Keystone, Detroit. 


The 1961 annual fall meeting of the | 


Package Conveyor Institute will be 


held in Milwaukee, with other meet- | 
ings scheduled for Cincinnati and | 


Syracuse, N. Y. In addition, several 
seminars concerning standardization, 
advertising and technical problems 
will be held. 

The organization is composed of 
manufacturers of conveying equip- 
ment concerned primarily with prob- 
lems of handling cartons, boxes and 
work in process and automation. 


Brown noted particularly © 
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Dr. King Tells Gains in 
Fat Metabolism Research 

A technical breakthrough has 
played a significant role in permit- 
ting new research gains in the field 
of fat metabolism, Dr. C. G. King, 
executive director of the Nutrition 
Foundation, New York City, noted 
in his annual report on the industry- 
sponsored research organization. He 
went on to say: 

“The scope and accuracy of re- 
search on the body’s use of edible 
fats have been advanced dramati- 
cally py newly-developed analytical 
methods that permit measurement 
of either stored or newly-formed 
fats inside the body. For example, 
without appreciable discomfort to a 
patient, it is possible for a research 
team to separate and measure ac- 
curately each of the many types of 
fats at successive time intervals as 
food travels along the digestive tract 
or enters the liver, muscles, fat re- 
serves and blood cells.” 

Among those contributing to these 
new investigative techniques have 
been Dr. E. H. Ahrens, jr., at the 
Rockefeller Institute and Dr. S. R. 
Lipsky at Yale University. Both 
men received grants from the Nu- 
trition Foundation. 

The Foundation has been giving 
prime attention to research that 
would shed light on the relationship 
of fat consumption and such con- 
ditions as heart disease, athero- 
sclerosis, “strokes” and allied breaks 
in health. 

Dr. King said that there is no 
evidence that a person should give 
up foods just because they include 
cholesterol. Moderate intakes of ani- 
mal fat, he explained, are not “a 
hazard to health; the (human) body 
normally forms and disposes of chol- 
esterol as an essential function and 
has a clearly-established capacity to 
tolerate reasonable intakes of chol- 
esterol in the food supply.” In fact, 
he added, “some animal fat is ad- 
vantageous as an accompaniment to 
eating a well-balanced diet, partic- 
ularly to assure an adequate intake 
of good quality protein foods such 
as meat, milk, poultry and fish.” 

The nutritionist also pointed out: 
“Research on the nutritive quality 
of fats (has) continued to demon- 
strate their positive values.” An op- 
timum intake, he said, is “in the 
range of 30 to 40 per cent of total 
calories.” Protein should make up 
between 10 and 20 per cent of each 
day’s food intake, and carbohy- 
drates (starches and sugars) should 
comprise roughly 50 per cent of the 
daily diet. 

The diet should include “polyun- 
saturated fatty acids,” Dr. King said. 
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These are commonly found in most 
salad and cooking oils (except olive, 
coconut and palm oils) and in poul- 
try and fish body fat. Due to dis- 
coveries of the last few years, these 
fats are labeled “essential” by nu- 
tritionists and should comprise be- 
tween 2 to 4 per cent of the total 
calories consumed in the daily diet 
of human beings. 

Research has shown that there are 
actually many factors that contrib- 
ute to the incidence of heart disease, 
“strokes” and the like, Dr. King 
pointed out. These include: gen- 
etic trend, excessive smoking, fatty 
acid imbalance, extremes of protein 
intake, faulty regulation of bile 
acids, chemical fragments from cell 
muclei, hormone imbalance, magnes- 
ium-calcium imbalance, various dis- 
turbances in blood clot regulation 
and other factors. 

What may be the nation’s severest 
nutritional problem, according to Dr. 
King, is overeating. The resultant 
obesity is clearly linked to a wide 
variety of physical disorders. He 
stated flatly that the average adult 
American is 15 lbs. overweight. “Our 
people must break the habit of over- 
eating and, in addition, must do 
more exercise if the nation’s health 
is not to be significantly impaired,” 
he declared. 
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$uggestions Add up to Big 
Money for Swift Employes 


One of American industry’s pi- 
oneer employe suggestion systems, 
that of Swift & Company, Chicago, 
has paid a grand total of $1,124,000 
to employes for 50,915 ideas in 35 
years. Swift inaugurated the pro- 
gram late in 1925 to encourage em- 
ployes to suggest better methods to 
operate its business. 

During 1960, the company an- 
nounced, awards totaling $60,641 
were paid to employes for 1,883 sug- 
gestions. Eleven of these awards ex- 
ceeded $600, with the top prize going 
to J. E. Mansfield of St. Louis, who 
got $6,608 for an idea to improve 
efficiency in packaging bacon. Mans- 
field has collected $12,825 for 19 
suggestions submitted to the com- 
pany in the past 25 years. 

Paul W. Krohn, manager of Swift’s 
suggestions department, reported in- 
creasing interest on the part of em- 
ployes in submitting ideas. The 
number of suggestions received dur- 
ing 1960 totaled 14,950. 


USDA Bulletin On Beef Grades 


Revised to Include Charts 

“U. S. Grades for Beef,” a U. S. 
Department of Agriculture bulletin 
which instructs consumers on the 
use of grades as an aid in purchas- 
ing beef, has been revised to include 
illustrations of grades and cuts. 

“Fach of the U.S. grades for beef 
is associated with a specific degree 
of quality,” the bulletin points out. 
“Learn the grade best suited to your 
needs. Remember, too, that the 
proper selection of cuts is important. 
A Good grade T-bone steak, for 
example, can be more tender than a 
Choice grade round steak.” 

The bulletin also contains a chart 
showing a beef carcass divided into 
wholesale and retail cuts and a 
cooking guide giving appropriate 
cooking methods for several cuts of 
beef in each grade. 

Single copies of the revised “U.S. 
Grades for Beef,” now designated 
as Marketing Bulletin No. 15, may 
be obtained from the Office of In- 
formation, U.S. Department of Agri- 
culture, Washington 25, D.C. 


Broad Jurisdiction 


A buyer not in interstate com- 
merce can be held in violation of 
the Robinson-Patman Act if he is in- 
volved in an illegal deal with a man- 
ufacturer who is in interstate com- 
merce, Earl Kintner, chairman of the 
Federal Trade Commission, told the 
annual convention of the National 
Food Brokers Association. 
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More Backing Sought for 


United Hide, Leather Fund 


. Hopes that the United Hide and 
Leather Fund will receive increased 
financial support for 1961 so it can 
enter additional fields of research 
and promotion have been expressed 
by Merle A. Delph, chairman of the 
board of the group. 

The year-old Fund, established 
for research, product develop- 
ment and the promotion of hides, 
skins, leather and leather products, 
received slightly less than $30,000 
in contributions during 1960, Delph 
said. The money was disbursed to 
the research laboratory directed by 
Dr. Fred O’Flaherty at the Univer- 
sity of Cincinnati. Progress reports 
on the research are “most gratify- 
ing,’ Delph commented, and it is 
hoped that the project soon will give 
some definite answer regarding the 
most adequate and proper method 
of cure. 

The hide bureau of the Tanners’ 
Council of America has raised its 
contribution to the Fund by 25 per 
cent for 1961, Delph said. The Amer- 
ican Meat Institute, National Inde- 
pendent Meat Packers Association, 
Western States Meat Packers Asso- 
ciation and National Hide Associa- 
tion have agreed to contribute at 
least as much as they did in 1960 and 
to consider increasing the amounts 
in the future. 

Some firms in the packing indus- 
try are contributing monthly 1¢ per 
hide produced, Delph pointed out, 
suggesting that other packers do 
likewise. 

Three packers are serving as of- 
ficers of the Fund. Floyd A. Segel, 
Wisconsin Packing Co., Milwaukee, 
is president, and Leland Jacobs- 
muhlen, Arrow Meat Co., Cornelius, 
Ore., and Lloyd L. Needham, Need- 
ham Packing Co., Sioux City, Ia., 
are vice presidents. 

Contributions or pledges are de- 
sired by January 31. Checks made 
payable to the United Hide and 
Leather Fund, or pledges for 1961 
contributions, should be sent to 
Merle A. Delph, M. A. Delph Co., 
Inc., 517 W. Ray st., Indianapolis. 
















































Federal Meat Inspection 


Is Granted to 11 Plants 

The Meat Inspection Division, U. S. 
Department of Agriculture, has 
granted meat inspection to 11 plants. 
They are: 

Ottawa Packing Co., end of H st., 
S. E., mail, P. O. Box 818, Miami, 
Okla.; Custom Processing Co., Inc., 
P. O. Box 770, Stamford, Tex.; 
Siouxland Dressed Beef Co., divi- 
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sion of Needham Packing Co., Inc., 
West Fargo, N. D.; Reitz Meat 
Products Co., 5608 Raytown rd., 
mail, P. O. Box 9457, Raytown 33, 
Mo., and Imperial Meats, Inc., lo- 
cated at 1008 Brady ave., N. W., At- 
lanta 18, Georgia. 

Also, Robert J. Fenters & Son, 
Inc., Pennville, Ind.; Chef Vannoy, 
Inc., 116 Main st., West Middlesex, 
Pa.; Western Meat, Inc., 4060 W. 
Broadway, Robbinsdale 22, Minn.; 
Hi-Hat Food Products Co., 272-274 
Cranston st., Providence 7, R. I.; 
Detroit Wholesale Meat Co:, 10419 
Venice blvd., Culver City, Cal., and 
M & M Meat Co., Inc., 4500 Alcoa 





ave., Los Angeles 28, California. 
The MID also has granted horse 
meat inspection to Hill Packing Co., 
597 Fifteenth ave., Columbus, Ga. 
Meat inspection previously granted 
to Establishment 564, John Morrell 
& Co., Chicago, has been extended 
to include Plantation Packing Co. 


Package Dating Measure 


A bill filed for consideration by 
the 1961 Massachusetts legislature 
by Rep. Leo J. Reynolds of Worces- 
ter would require that prepackaged 
meats offered for sale be marked on 
the outside with the date of packing. 
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The fabulous ruby is the world’s most precious 
gem because it holds its brilliant color forever. 
Lasting color marks any product as superior, just 
as fading suggests inferior quality. 





















To achieve the best color in smoked meats, use 
your own knowledge and skill. To be sure that 
color lasts, use... 


“TIPPER” SMOKE GENERATORS 
for lasting color and emproved flauor 





Mepaco Tipper Smoke Generator is the only 
equipment which produces an enormous volume of 
cool, clean smoke with flyash, resin, tar and soot 
filtered out without adversely affecting coloring 
agent. 


Lasting color and improved flavor are reasons 
enough why successful meat packers throughout 
the world use the Mepaco Tipper Smoke Genera- 
tor; however, there are other reasons: 


The self-regulating, waste-eliminating automatic 
sawdust feed system operates for hours without an 
attendant. There is no open or exposed flame, no 
gas or other fuel necessary. It is actual experience 
that savings in sawdust alone will pay for this 
equipment in less than one year. 





Mepaco Tipper Smoke Generator is equally 
efficient for air conditioned or conventional type 
smokehouses. It is available in three sizes, one of 
which exactly suits your needs. 








Patented throughout the world. 





Eastern Representative — Julian Engineering Company—5129 No. Damen Avenue, Chicago 25, Illinois 
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PURCHASING INFORMATION: 






Refer to the “Yellow Pages” of the Meat 
Industry to determine who supplies the item 
you want. You will find virtually every one 
of the 2300 or more items you might use. 

Those suppliers with bold face listings and 
a code following them present additional 


IN THE 


THE “YELLOW PAGES” 


PURCHASING GUIDE 





product information in the various plant sec- 
tions of the Purchasing Guide. Such informa- 
tion will help you make your purchasing de- 
cisions quickly and surely. Let your suppliers 
know how the Guide helps you. 


USE YOUR PURCHASING GUIDE TO SAVE TIME 





THE PURCHASING GUIDE FOR THE MEAT INDUSTRY 
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Truck Talk 


By CHET CUNNINGHAM 














RE YOU very much concerned 
A ato how your route trucks 

and long haul rigs are painted? 
Probably not very much, and cer- 
tainly not enough. 

Here are two outfits that do worry 
about the problem. They worry so 
much, in fact, that they won national 
awards recently for their truck 
painting and design. 

Congratulations should be ex- 
tended to Weiland Packing Co., 
Phoenixville, Pa., and The Schmidt 
Provision Co. of Toledo, O. 

Following are parts of the cita- 
tions won by both firms in a national 
magazine’s “color contest for truck- 
ers in all fields.” 

“Clean lines and light clean colors 
used by Weiland are ideally suited 
to a meat packer who wishes to 
create an image in keeping with the 
freshness and sanitation required in 
the food field. 

“Even the contrasting colors used 


| for the company’s unusual ‘W’ in- 


signia are muted to achieve a readily 
identifiable but unobtrusive design.” 

The Schmidt concern’s citation 
reads as follows: 

“The appeal to children, as major 
consumers of the company’s wieners, 
is clear and straightforward in the 
design of the Schmidt decoration. 
Yet the basic values for food appeal 
to its adult customers remain—ex- 
tensive use of white to suggest clean- 
liness and purity and muted rather 
than blatant hues for the highly 
illustrated design.” 

Do these two citations give you 


| any ideas about your own paint jobs? 


Both designs, incidentally, were 
worked out by the respective ad- 
vertising firms of both meat packers. 

The side of a truck can be an 
eye-catching “billboard,” a perfect 
roving advertisement for you, and 
at practically no cost to you except 
for the ideas and the paint! 

e oS 

Do you wish you could run your 
packing trucks 100,000 miles without 
an oil change? It’s being done in the 
city of San Fernando, Cal., which 
claims to have a police car with 
“over 100,000 miles” on it. The oil 
has never been changed and the 
valve covers never removed. 

Impossible? The answer lies in the 
oil filters. It is believed that the use 
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of the right oil filter can reduce 
engine wear appreciably. 

At San Ffernando, fullers earth 
filters are used on all city equip- 
ment. Oil samples for chemical oil 
analysis are taken on all rigs. Each 
succeeding evaluation has shown less 
ash content, less precipitants and 
fewer Kissling resins. 

These filters even pick up resin 
deposits that were left in the engine 
previously and later flushed out. 
Since the acids, gums, varnish and 
solids can be removed effectively by 
the fullers earth filter, it was de- 
cided that a detergent oil is not 
needed. 

After trial and error, a straight 
mineral oil, with an inhibitor and a 
pour depresser added, was put into 
all new equipment and _ never 
changed. The filters are 4 x 6 in. and 
are changed every 2,000 miles. 

Ash content has dropped to .03 
per cent. Only a trace of precipitants 
and no water or Kissling resins are 
found on most analyses. Spark plug 


life has tripled to 30,000 miles, even 
on the low-speed, idling-type police 
rigs. The same procedure for filters 
is used on all heavy rigs, too, in- 
cluding dumps, jeeps, tractors, etc. 

A saving of 75 per cent on oil and 
oil change labor has been realized. 
The new filters cost only 75¢ more 
than those previously used. 

Over a three-year period, not one 
of the filters has broken, and not a 
grain of the fullers earth has en- 
tered an engine. Needless to say, the 
people at San Fernando are sold on 
these filters. 

a e e 

“No warmup needed on this baby! 
Even in winter, get in and drive her 
away!” Sounds good in a showroom, 
when a salesman is talking about 
new cars, but don’t apply the same 
idea to your trucks. 

Trucks have bigger, heavier en- 
gines and do need a warmup 
before you put a heavy load on 
them. You can do it two ways: 

1) A slow idle warmup. Set it at 





INDIANA'S first “‘Stop & Go” diesel truck is being used by Stark, Wetzel & 
Co., Inc., of Indianapolis to deliver meat and meat products throughout the 
state. Vehicle contains diesel engine supplied by Cummins Engine Co., Inc., 
Columbus, Ind., and averages 30 stops per 350-mile day. Performance data 
released by packer after 32,000 miles of operation indicate that: 1) diesel 
unit has been averaging 8.5 miles per gal. of fuel, compared to 4.5 mpg. 
for gasoline-powered units in similar operation, and 2) diesel engine mainten- 
ance for first nine months of operation was $81, compared to $700 per year 
for gasoline engine maintenance. Efficient idling is major factor in fuel economy. 
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INGREDIENT 
CONTAINERS 
Cat. No. 5284 Cap. 4 Gals. 
Cat. No. 5286 Cap. 6 Gals. 
Cat. No. 5289 Cap. 9 Gals. 
Cat. No. 5294 Cap. 14 Gals. 










(Stacking Type) 
Cat. No.5287% Cap. 30 Qts. 





eens 
(Stacking Type) 
Cat. No. 4381 Cap. 4 Gals. 
Cat. No. A4381 Alumilite* Finish 
*Trade Name of Aluminum Company 
of America 
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Here are high-quality food and materials han- 
dling equipment items made by famous Wear- 
Ever Aluminum, Inc. Here are prices on quality 
aluminum items nobody can beat—on every- 
thing, not just one or two specials. Durable alu- 


Call your Wear-Ever salesman now for the whole wonderful, low-cost story 








TUBS 


Cat. No. 5217 


Cat. No. 5218% 
Cat. No. 5219% 
Cat. No. 5417'% 


Cap. 40 Qts. 
Cap. 36 Qts. 
Cap. 65 Qts. 
Cap. 56 Qts. 





minum alloy gives you light weight and longer 
service life. With Wear-Ever, you’re assured of 
cleanliness—no seams to catch dirt (or small 
parts). Rounded corners make for instant emp- 
tying—flared rims protect hands. 


TOTE BOXES 


| Cat. No. 4502 
| 23%” x 17%46" x 10%" 


Cat. No. 4500 
3436” x 16%” x 12” 














TOTE BOX COVER 


Cat. No. 4502C 


15%” x 2114” 








TOTE BOX RACK 
Cat. No. 4497 10%” x 28%” x %" 











Cat. No. 4190 
10!34.” Outside Dia. 


COVER 





MIXING BOWLS 


eee 





Cat. No.5248 Cap. 5% Qts. 


cialieiieiaiots. 
e_ -— > 
< 





Cat. No. 5249 Cap. 16 Qts. 
Cat. No. 5250 Cap. 21 Qts. 
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UTILITY 





TOTE PAN Cat. No. 4489 


Size Top Outside 29136” x 172%,” 





STACKING TOTE PAN 
Cat. No. 4504 
Inside Dimensions 
20%” x 15%” x 4%” 











ICING BOWLS 


Cat. No. 5242 
Cat. No. 5244 
Cat. No. 5245 
Cat. No. 5246 


Cap. 4 Qts. 
Cap. 6% Qts. 
Cap. 11 Qts. 
Cap. 19 Qts. 





TOTE BOX DOLLIES 


Cat. No. 4498 21”x 13%” x 5” 
Cat. No. 4499 3014” x 113%” x 5” 














STIRRING 
PADDLES 
Cat. No. 5729 
—45” Overall 

Length 
Cat. No. 5756 
—53” Overall 
Length 








FROSTING 
SPATULA 
Cat. No. 6606S 


Blade 644”x1'h” 
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BONING KNIFE 
Cat. No. 6418SC Blade length 6” 





e_ aa 


BUTCHER KNIFE 
Cat. No. 6448 Blade length 8” 





DOUGH 
CUTTER 


Cat. No.6214SR Blade 6”x 3” 








REDUCED PRICES ACROSS 


; 



























THI 













THE BOARD-UNTIL MARCH 31 


; — WEAR-EVER Aluminum food and materials handling equipment 











ll 
)- : 
. SLIP-OVER 
| TYPE DRUM 
A COVERS Po 
y ft Cat. No. 5552 HINGED DOLLY 
= i seetin TYPE COVER Cat. No. 5539— 
Cat. No. 5532 | Cat. No. 5551— Seen = and 
—Fits 30-Gal. Fits 50-Gal. Drum 2 Urum 
Drum Cat. No. 5531— Cat. No. 5540— 
| Fits 30-Gal. Drum For No. 5550 Drum 

































































% 
he 
| 
UNDERCOUNTER DRUMS 

BINS | cat. No. 5530 Cap. 30Gals. | PORTABLE RACKS Ali 71%” x 20%", hold No. 5300 series pans 

) Cat. No. 5500 Cap. 38 etal Sr Ls a iggy Soro Cat. No. 5910 Cat. No. 5912 (Closed) Cat. No. 5911 
Cat. No. 5524 Cap. 30 Gals. | Cat. No. ap. als. Cat. No. - No. at. No. 
7 on lane 5528 Sa 27 cole ° : 26%” Depth, 40 pans 27%” Depth, 39 pans 261146” Depth, 39 pans 
" aA 
— eg 
mate TRUCKS - rz ~ 
Cat. No. 5462 | TE : 
29” x 1714” x 21” 
Cap. 4.33 Cu. Ft., 225 Lbs. 

5" 
ry 5” Cat. No. 5464 


63%” x 29%" x 25” Cap. 14 Cu. Ft., 1000 Lbs. 


Order today! Call your Wear-Ever representative for 
full details; or fill out and mail coupon below. 





th 6" Cat. No. 5465 .: 
Cap. 1000 Lbs. F 
cham 47” x 23" | Wear-Ever Aluminum, Inc. 1-NP 
| Food Service Equipment Division 


Wear-Ever Building 
New Kensington, Pa. 


Gentlemen: please send me your catalog on Food and Mate- 
rials Handling Equipment. 





Name 





Address 








City 


ALUMINUM, INC., NEW KENSINGTON, PA. Firm Name 
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“HEAVYWEIGHTS! 





DETECTO 
PENDULUMS 


are the heaviest in the in- 





dustry. This means longer, 


more accurate scale life. | 


Waite for information on full line of | 


industrial — equipment from 
1/100 oz. to 100 ton: 


DETECTO SCALES, INC., Dept. N-5 
540 Park Ave., Brooklyn 5, N. Y. 








for positive 


profection against 


WD knife accidents use 
PLASTIC ARM _GUARDS 











SAFE © SANITARY © WASHABLE 
Order In sizes: Small, Medium, Large, 
Extra Large. Transportation extra for 
foreign and domestic shipments. 
CuO ce Nii ce, 


910 WASHINGTON ST. © CEDAR FALLS, IOWA 
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idle and let it cook for five or six 
minutes, or 15, until it reaches oper- 
ating temperature. 

2) A fast idle. On fast idle, don’t 
race the engine. Set it at a faster 
idle than normal, run it three to five 
minutes, rev it up for a few seconds 
and then return it to fast idle for 
another féw minutes. 

Fast idle generally is considered 
to be best for the engine. It gives 
better oil pump pressure and insures 
better oil circulation and faster 
water pump operation. This helps 
distribute the heat faster. 

Don’t run a cold engine faster than 
the warmup idle speed. It’s a waste 
of time and fuel and hard on the 
engine. By the time your warmup 
period is completed, the large cast 
iron parts of the engine are heated, 
expanded and ready to go to work. 
Of course, larger engines require a 
longer warmup time. 

e ® @ 

Whether you know it or not, you’re 
in the trucking business. It’s a part 
of your overall job, and without 
trucks you couldn’t do that job. So 
why not have your trucks show a 
profit, too? 

Look at each truck as a small 
business of its own. Keep records 
on it. Show cost, gas, oil, repairs, 
driver, original cost, garaging, wash- 
ing, painting, etc. Consider the prof- 
itable number of work hours your 
truck logs each day. Credit so much 
for each hour of “good time.” At the 
end of the month, tally up and see if 
your truck is making a profit. If not, 
find out why. If the fault or faults 
can be remedied, you will be on the 
road to more profits. 


Swift Thrift Plans Draw 


Most Eligible Employes 


Two Swift & Company plans in- 
stituted in the past year to encour- 
age employe thrift have attracted a 
big majority of eligible employes, 
and average weekly savings are near 
the maximum levels provided by the 
plans, the company has disclosed. 

Under a savings and security plan 
available to hourly-paid employes 
in seven meat packing plants since 
December, 1959, Swift contributes 
50¢ for every dollar saved by an 
employe up to $2.40 a week, making 
a total possible credit of $3.60 a week 
to each participant’s account. 

Now participating in the plan are 
5,825 hourly-paid employes, or 86 
per cent of the number eligible, at 
Swift plants in Fort Worth, Harris- 
burg, Kansas City, Marshalltown, 
St. Louis, San Antonio and South 
St. Joseph. Their average weekly 
contribution is $2.37, which makes 
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tribution $1.18. The plan is unique 
in the meat industry. 

Funds are invested in U. S. Series 
E savings bonds. However, employes 
may elect to invest the company’s 
contribution to their fund in Swift 
stock. Of the total participants, 3,879 
have chosen to have Swift’s con- 
tributions invested in U.S. bonds 
and 1,946, employes have designated 
company stock. 

If projected on an annual basis, 
the company points out, the figures 
mean that participants will save 
$718,348 of their own money, to 
which Swift will add $359,174. Of 
these funds, approximately $957,000 
will be invested annually in USS. 
bonds and $120,500 in Swift stock. 

Under a slightly different employe 
thrift plan available since July 1 to 
more than 15,000 Swift salaried per- 
sonnel, participants may save from 
2 per cent to 6 per cent of the first 
$120 of their base weekly salary. 
Swift contributes half the amount 
saved by the employe up to a max- 
imum company contribution of $1.20 
a week. This plan has attracted 12,- 
990 participants, or 88 per cent of 
those eligible. Their savings average 
$3.55 a week, and the company 
contributes an average of $1.19% 
weekly to each employe’s account. 

Employes have a choice of indi- 
cating how they want funds accru- 
ing to their accounts invested. Com- 
pany contributions may be invested 
either all in U. S. Series E savings 
bonds or all in Swift stock. Employe 
savings may be invested in U. S. 
bonds, Swift stock or shares of 
Massachusetts Investors Trust. Swift 
stock has been chosen by the largest 
number of participants, with U. S. 
bonds next and MIT shares ranking 
in third place. 

If projected on an annual basis, 
the company notes, the figures mean 
that these salaried employes will 
save $2,316,402 of their own money, 
to which Swift will add $779,922. Of 
these funds, $846,000 will be in- 
vested annually in U. S. bonds, $1,- 
589,000 in Swift stock and $661,000 
in MIT shares. 


Packaging, Handling Awards 
Two achievement awards will be 
presented to individuals who have 
made outstanding contributions in 
the development, promotion and ap- 
plication of improved packaging and 
improved materials handling and 
logistics for the government at the 
annual May meeting of the National 
Institute of Packaging, Handling 
and Logistic Engineers, according to 
William R. Black, president. 
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|_NEW TRADE LITERATURE 





Conveyorized Rendering (NL 
1241): A new illustrated booklet on 
conveyorized rendering plants is 
available from The Allbright-Nell 
Co., Chicago. The 22-page brochure 
(Folder No. 85) contains 36 photo- 
graphs of Anco installations in 11 of 
the many rendering plants the com- 
pany has planned and equipped. 
The booklet includes pages of plan 
drawings and sketches and close-up 
photographs of individual pieces of 
rendering equipment. 


Protective Coating (NL 1196): 
Features of a new coating highly re- 
sistant to destructive action of cor- 
rosive brines and fluids and suitable 
for lining storage tanks and capable 
of withstanding high temperatures 
are reviewed in a technical bulle- 
tin M-7, published by the Wisconsin 
Protective Coating Corp., a Green 
Bay, Wis., firm. 


Meat and By-Products Handling 
Equipment (NL 1238): The Globe 
Co. of Chicago has recently pub- 
lished its new 29-page catalog 501 
which describes in detail the various 
kinds of materials handling equip- 
ment it manufactures for the meat 
processing industry. 


Panelcoil (NL 1092): Data bulle- 
tin M-9 has been issued by Dean 
Products Co., describing in detail 
construction features and application 
of its heating and cooling unit for 
troughs, tanks, mixers and air duct 
systems. Dean Products Co. is lo- 
cated at 1048 Dean st., Brooklyn, 
New York. 


Pumping Scales For Meat Products 


(NL 1233): Calgon Co., Pittsburgh,. 


has published a four-page brochure 
which illustrates and describes in de- 
tail the firm’s new pumping scale for 
artery or stitch pumping of hams, 
briskets and other kinds of meat 
products. 


Heated Gages & Valves (NL 1119): 
New four-page data unit #363 gives 
detailed information on Jerguson 
heated gages and valves which have 
a wide application where liquids 
must be kept at higher than am- 
bient temperatures for process reas- 
ons or to hasten the speed of re- 
sponse to level changes. 


Automatic Boiler (NL 1087): A 
four-page bulletin on its line of 
Powermaster Model 5 packaged 
automatic boilers has recently been 
released by Orr & Sembower, Inc., 
of Reading, Pa. The bulletin de- 
scribes and illustrates the line which 
includes high and low pressure types 
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in 20-hp. to 100-hp. sizes, fired by oil, 
gas and combination gas and oil. 


Floor Coating (NL 1210): Steel- 
cote Manufacturing Company has 
published literature describing a 
faster, less expensive method of pro- 
tecting and renewing concrete and 
wood floors with epoxy plastic. The 
material, Epo-Floor-Top, helps make 
floors chemical and abrasion resis- 
tant, the maker says. 


Unit And Blast Heaters (NL 
1121): D. J. Murray Manufacturing 
Co., Wausau, Wis., has released its 
catalog, GP No. 956-R4-1-60, which 





outlines descriptive material on its 
cast iron steam heat transfer unit 
heaters (both horizontal and down 
blow), blast heaters and unit heaters. 


Use this coupon in writing for New Trade 
Literature. Address The National Provisioner, 
giving key numbers only (1-7-61). 
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WHATEVER YOUR LOW-TEMPERATURE INSULATION NEEDS 


UNITED CAN SERVE YOU 


From engineering design to final installation in CORKBOARD or EXPANDED POLYSTYRENE 


United’s patented process BB Cork- 
board is the long established, job 
tested insulation material. Block 
baked of 100% cork with no fillers 
or binders, it has a low K factor, is 
fire retardant, insect and vermin 
resistant. 


Equally effective is Uni-Crest 
expanded polystyrene, United’s 
newest development in insulation 
materials. This modern, light- 
weight, snowy white material, com- 
posed of minute, individually closed 
cells, has a low K factor, low 
moisture absorption, and retains 
its insulating value indefinitely. It 
is strong, flexible, easy to handle 
and inexpensive. 


Experienced engineers, at United’s 
branch offices coast-to-coast, offer 
complete consulting and design ser- 





BB 
CORKBOARD 


UNITED CORK COMPANIES 


Since 1907 


vice on both cork and Uni-Crest 
installations. Each installation is 
specifically planned to meet require- 
ments of the job. Skilled crews, 
working out of these same offices, 
carry out the entire job of erecting 
insulation under direct supervision 
of engineers responsible for the 
design. In this way you are assured 
of undivided responsibility for per- 
formance of the entire installation. 


Both Cork and Uni-Crest are avail- 
able in a wide variety of sizes in 
board and pipe covering form. In 
addition, United provides cork lag- 
ging and discs for tank and filter 
application, as well as a self- 
extinguishing board and pipe cov- 
ering of Uni-Crest. Write for more 
complete information. 





UNITED 


UNI-CREST 


5 Central Avenue, Kearney, New Jersey 
Branch offices or approved distributors in all key cities 
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carne fas “WALKS” WHEELS OVER 
Daun TRUCK-BUSTING BUMPS! 


INDEPENDENT 


Chevrolet, truck wheel action on rough road surface, 
as depicted by 4-stage stop-action photography 





“WALKING WHEELS” KEEP CHEVY IN COST-SAVING SHAPE! 


CHEVROLET |: S__ 
(PROTECTS YOUR PROFITS 
THESE THREE WAYS: 


1 Rides down high maintenance costs. When a bump looms up, Chevy’s independently suspended front 
| wheels “walk” right over it. Most road shocks and jolts never reach the chassis, cab or body. The truck 
“tides smoothly, takes less of a beating, stays in cost-saving shape longer. Your income doesn’t dribble away 
‘in big repair bills. And you don’t lose money through excessive downtime, either. 





2 Rides cargoes over rough spots with less damage . . . minimum loss. Thanks to those same “‘walking 
wheels,”’ loads don’t do much bouncing in the body of a ’61 Chevy truck. That means you don’t have to 
I contend with undue cargo damage that eats away at your earnings. (Chevy’s load-tailored rear suspension 
helps protect cargoes, too.) This sure protection for fragile loads—and profits—is standard in 1961 
‘Chevrolet trucks of every weight class. 





3 Rides drivers through with less fatigue—for tighter schedules. Wait till you see how Chevy front wheel 
Faction works to eliminate tiring shimmy and steering-wheel fight. It means that the man at the controls 
/can stay there longer with less fatigue—stay on schedule and do a bigger day’s work. (Another reason 


“you can look for faster schedules is that Chevy’s bump-beating wheel action allows faster safe speeds on 
Tough roads.) 





¥ 


' That gives you an idea of how Chevy Independent Front Suspension works to move you ahead in the 
‘money-making department. And it’s available in 165 Chevrolet models for 61, from new Corvair 95’s to 
36,000-lb. GVW tandems. Check it out with a demonstration ride at your Chevrolet dealer’s, sometime 
' soon. . .. Chevrolet Division of General Motors, Detroit 2, Michigan. 


In Chevy, each front wheel, suspended independ- 
ently, is free to step cleanly over bumps (see 
left). Each works smoothly to reduce objectionable 
Jolts so characteristic with I-beam axle design 
(right). Working with load-tailored rear suspen- 
sions in every weight class, |.F.S. provides the 
basis for profit-protecting performance that’s 
unmatched by I-beam axle trucks. 


1961 CHEVROLET STURDI-BILT TRUCKS Sa 
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INDEPENDENT FRONT SUSPENSION I-BEAM AXLE DESIGN 




















Swift Asks Stockholders 


To Authorize Share Hike 

Shareholders of Swift & Company 
are being asked to authorize an 
increase in the number of shares of 
$25 par value stock from 6,000,000 
to 8,000,000 shares at the company’s 
76th annual meeting, to be held at 
2:30 p.m. Thursday, January 25, at 
the Swift general office in Chicago. 

“Your board of directors believes 
that to maintain and expand the 
business and properties of the com- 
pany and provide for additional 
working capital, it may be advisable 
to raise additional funds in the rel- 
atively near future,” exvlained 
Swift secretary A. H. Fritschel in 
the notice to shareholders. “Whether 
and when such action might be taken 
has not been determined. The money 
may be raised by the offering of 
debentures, debentures convertible 
into stock, or by the sale of such 
stock (or possibly a combination of 
the foregoing).” 

Other than the possible issue of 
convertible debentures, Fritschel 
said, there are no present plans to 
issue additional shares. The amount 
of such debentures in any offering 
in the foreseeable future probably 
would not exceed $35,000,000, he 


added. Shareholders also are being 
asked to waive pre-emptive rights 
with respect to convertible debt 
securities. 

Other proposals to be voted on at 
the annual meeting provide that the 
duration of the corporation shall be 
perpetual (the charter now extends 
to 1984) and that the location of the 
principal office be fixed by the by- 
laws, rather than the articles of in- 
corporation, so change won’t require 
action by shareholders. 

“The company’s charter provides 
that the principal office shall be at 
Union Stock Yards, Chicago,” Frit- 
schel pointed out. “Before the 1962 
annual meeting of shareholders we 
expect to relocate our principal office 
to the LaSalle-Jackson bldg. in 
Chicago’s Loop.” 


Alabama Packers to Meet 

The annual convention of the Al- 
abama Meat Packers Association is 
scheduled for Friday and Saturday, 
January 27-28, at the Tutwiler Ho- 
tel, Birmingham. W. Cooper Green, 
executive vice president of Alabama 
Power Co., in charge of industrial 
development, will be the principal 
speaker at the annual banquet sched- 
uled for Friday evening. 


Conference on Industrial 


Waste Set for May 2-4 
The 16th Purdue Industrial Waste 
Conference has been set for May 


2-4 in the Purdue University Me- | 
morial Center, Lafayette, Ind., an- 


nounced conference chairman Don 
E. Bloodgood, professor of sanitary 
engineering at Purdue. 
Approximately 50 papers dealing 
with industrial wastes and _ their 
treatment will be presented at the 
conference, which is open to every- 
one, Bloodgood said. Registration 
blanks will be mailed upon request. 


Reinstated as Bidder 
Quality Packing Co., Lexington, 
Ky., which was disqualified last July 
as a bidder on meat purchases by 
the state of Kentucky, was reinstat- 
ed provisionally on December 30, 
Robert Matthews, jr., state finance 
commissioner, announced. Com- 
plaints about meat delivered by the 
firm led to the suspension. Mat- 
thews said he thought six months 
was long enough to be kept off the 
bidding list. At the time of its dis- 
qualification, Quality was supplying 
about 90 per cent of the meat con- 
sumed at the state’s institutions. 
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Certified Food Colors 


INDUSTRY'S STANDARD FOR OVER 100 YEARS 


CHERRY RED SHADES 
Light, Medium and Deep 


ORANGE SHADES 


“Hercules” Repoline * “Hercules” Casiline 
VEGETABLE LIVERWURST COLORS 


Sead for our new Atlas Food Color 
Guide and Price List. It contains impor- 
tant information for food processors. 
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New York 13, N.Y. e San Francisco 7, Cal. « 


New Super 


ALBUMINOUS BINDER 
> AND MEAT IMPROVER 





OEE Mring Company, Inc. 


Toronto 19, Canada 
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The most complete line available. 


Over 100 sizes, 10 different shapes. 
All in Cast Aluminum—some in Stain- 
Ask for booklet 
Modern Method”, listing all and con- 
taining valuable ham boiling hints. 


“The 


HAM BOILER corPORATION 


OFFICE AND FACTORY, PORT CHESTER, N. Y. 
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_ NEW EQUIPMENT and Supplies 





Further information on equipment and supplies may be obtained by writing to manufacturer 
direct or writing The Provisioner, using key numbers and coupon below. 


PIPE THERMOMETER 
(NE 1005): Designed by 
Abrax Instrument Corp., 
Jamaica, N. Y., pipe ther- 
mometer can be clipped 
easily to steam, water, re- 
frigeration, gas and other 
pipes by means of twin 
spiral spring clips supplied 
with each instrument, 
thereby eliminating need 





for branching or drilling. 
Unit is pre-calibrated to 
counteract possibility of 
error through heat losses of 


radiation or convection. 
Thermometer, which can 
be used on pipes up to 3% 
in. in diameter, has grad- 
uated 2° divisions. Silvered 
dial is 2% in. in diameter, 
with black figures and pol- 
ished chrome casing. 


MEAT SHROUD (NE 
1011): Meat shrouds made 
from ramie cloth, which is 
woven from fibers of a 
subtropical plant, will out- 
wear other fabrics two to 
one, according to Bemis 
Bros. Bag Co., St. Louis, 
manufacturer of “Ramitex” 
(ramie cloth) meat 
shrouds. Ramie cloth re- 
portedly begins to tear at 
weight pull of 89 lbs., as 
compared to 28 lbs. and 15 
Ibs., respectively, for two 
other commonly-used meat 
shroud fabrics. Less 


shrinkage is other major 
advantage of Ramitex meat 
shrouds, according to the 
manufacturer. 


OVERHEAD TRACK 
SCALE (NE 991): Over- 
head track scale of Detec- 
to Scales, Inc., Brooklyn, 
N. Y., incorporates mech- 
anism that replaces com- 
plex drive principles with 
temperature - compensat- 
ed helix, while retaining 
heavy duty scale features. 
Scales are available in ca- 





pacities of 500 Ibs. by 8 oz. 
and 1,000 Ibs. by 1 lb. They 
also are available without 
stand for shelf mounting. 
Highly functional design 
of new mechanism is said 
to keep maintenance at a 
minimum. Unit meets fed- 
eral tolerance require- 
ments for industrial 
weighing. 

GENERATOR OVER- 
DRIVE (NE 1002): Func- 
tion of generator overdrive 
is to increase output level 
of automotive generators at 
low speeds. Entirely me- 
chanical in operation, de- 
vice steps up rotational 
speed of generator arma- 





Use this coupon in writing for further information on New 


Equipment. Address The National Provisioner, 


15 W. Huron St., 


Chicago 10, Ill., giving key numbers only (1-7-61). 


Address 


THE NATIONAL PROVISIONER, JANUARY 7, 1961 


ture when engine is idling 
or operating at speeds un- 
der approximately 800 rpm. 
Overdrive ratio is 4.3 to 1. 
Manufactured by Consoli- 
dated General Products, 
Inc., Houston, Tex., device 
will fit almost all automo- 





tive 
available 
sizes: 32, 44, 5%, 34, 15/16, 
1 and 1-1/16 in. 


generators and is 


in seven belt 


CONCRETE HARDENER 
(NE 997): Use of flush-on 
preparation for concrete 
floors is said to end sand- 
ing, dusting and break-up 
of floors. Liquid hardens 
floor surface, sealing and 
binding concrete into a 
tough surface. It also 
makes surface resistant to 
grease, oil, acid and water. 
Offered by Flexrock Co., 
Philadelphia, hard- 
ening liquid has been used 
successfully on floors that 
accommodate heavy traffic. 


DEHYDRATORS (NE 


1001): Introduced by The 
Johnston & Jennings Co., 
New York City, dehydra- 
tors, which can be used on 
lard or tallow tanks, re- 
move moisture from air 
taken into tanks as product 





is being pumped out, pre- 
venting dilution and possi- 
ble contamination of tank 
contents. Moisture absorb- 
ing material is held in bas- 


ket-like drawer (with wire 
mesh top and bottom) that 
slides into gas-tight hous- 
ing. Layer of “indicator 
material” atop drawer 
turns from blue (when 
dry), to pink and then to 
white (when saturated 
with moisture), so inspec- 
tor will know when to re- 
place drawer with dried 
and reactivated material. 


OBLITERATING FLUID 
(NE 1013): Available in 16- 
oz.-size aerosol container, 
tan-colored obliterating 
fluid can be used to cover 
old stenciling, labels and 
other printing. Liquid dries 
instantly, providing clean 
surface for re-stenciling. 
New large container re- 
places 12 oz. can, giving 
user 1/3 more covering 
material at no increase in 
price. Manufactured by 
Reynolds Ink, Inc., Cleve- 
land, fluid also can be used 
to salvage over-runs of 
printed containers. 


SEWAGE PUMPS (NE 
996): Line of vertical cen- 
trifugal pumps for dispos- 
al of raw 
sewage, 
indus- 
trial waste, 
etc. 7:28 
availa - 
ble from 
Walter H. 
- Eagan Co., 
Inc., Phila- 
delphia, 
and can be 
obtained in 
“ capaci - 
ties from 50 to 600 gpm. 
Features include: screen- 
less operation, with non- 
clogging impellers that can 
handle large solids; ad- 
justment for raising or 
lowering shaft, and either 
single or duplex arrange- 
ments. Motor and pump 
shafts are connected by 
machined flexible coup- 
ling. Models have dis- 
charge heads to 75 ft. 
Bronze or stainless steel 
construction of pump can 
be furnished. 
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NIAGARA “no frost” | 


FULLY AUTOMATIC REFRIGERATION 
Fresh Beef Chilling 


@ Niagara No-Frost completely eliminates the frost problem of 
dry coils and the corrosion problem of brine systems. Now in 
fresh meat chill rooms as well as holding and shipping coolers, in 
provision holding and packaging and in all MEAT FREEZING 
Niagara No-Frost is giving users the lowest costs and best quality - 
in the industry. Inspect the No-Frost plant nearest you. 





Write for Bulletin No. 105 


NIAGARA BLOWER COMPANY 
Dept. NP-1, 405 Lexington Ave., New York 17, N. Y. 


District Engineers in Principal Cities 





STEP UP SPEED AND CAPACITY-REDUCE 
COST AND OPERATING EXPENSE WITH 





Capacities ‘na’ Vaan + ey ) Vi Kl N  € 
14 to 300 G.P.M. } ' j 
Pressures \ - l aN i ‘eoh'4 
up to 100 p.s.i. : . ~~ \s { P| 


lubricating liquids. 


Sein Sap i PUMPS 
lubricating liquids. ¥ i 


You can operate Viking’s complete NEW line of Heavy-duty Stainless Steel and 
other alloy pumps at 100% rated speed on thin liquids, thus securing greater 
capacity at lower cost. Save up to $400! Viking processing throughout gives you 
better pumps. Mechanical seals, integral relief valves, revolvable casings are 
standard. O-ring gaskets optional. 


Castings in stainless steel, monel, nickel, nodular iron, steel, ni-resist and other 
alloys—Viking controlled throughout. 


For full information, send for catalog MS 


SO VIKING PUMP COMPANY 


Cedar Falls, lowa, U.S.A. © In Canada, It’s ‘‘ROTO-KING’’ Pumps 
YEARS Offices and Distributors In Principal Cities * See Your Classified Telephone Directory 





Supplier's Pilot Plant is 
Meat Educational Center 


A'‘pilot meat processing unit, in- 
stalled in the plant of The Griffith 
Laboratories of Brazil outside Sao 
Paulo for product development 
work and demonstrations, has be- 
come a center for education in meat 
processing for industry people 
throughout Latin America. 

Robert L. Warren, director-presi- 
dent of the Brazilian Griffith organ- 
ization, planned for the educational 
program when the company’s man- 
ufacturing plant was built eight 
years ago. Hans H. Schneider, Grif- 
fith meat technologist, completed 
preparations to start the first meat 
processing course in 1957. 

Each year since then, two four- 
week courses have been conducted 
under Schneider’s direction. Atten- 
dance has been restricted to about 
25 students so that each could be 
given individual attention. Students 
representing meat processing firms 
have come from Brazil, Argentina, 
Chile, Costa Rica, Cuba, Ecuador, 
Mexico, Uruguay and Spain. All 
courses have been conducted in co- 
operation with the D.I.P.0.A., the 
Brazilian federal inspection service, 
and federal inspectors have attend- 
ed regularly and given lectures on 
the service and regulations. 

A shorter course also has been 
carried on for officers of the Brazil- 
ian army which operates a meat 
packing plant for army supply. 

Production of close to 60 different 
meat products has been demonstrat- 
ed during the course. The program 
covers various types of cured and 
smoked meats, emulsion products, a 
variety of canned foods and different 
kinds of dry sausage as well as 
fancy meats and specialty items. 
The pilot plant has complete can- 
ning equipment, an automatically- 
controlled retort, a Mince Master, 
an air-conditioned smokehouse, con- 
trolled drying equipment for salami 
and all the other necessary equip- 
ment. Following practical demon- 
strations in which the students take 
active part, classes are held to ex- 
plain formulas and processing pro- 
cedures. General lectures are given 
on meat curing, plant sanitation and 
hygiene, cost and yield, quality con- 
trol and laboratory work and meat 
conservation. Colored slides and 
two movies—Canada Packers’ film 
on the Can-Pak system and Grif- 
fith’s “New Era in Sausage Manu- 
facturing”—have been used to illus- 
trate the different subjects. One of 
the major meat packing plants in 
Sao Paulo has heen visited by the 
students during the course. 
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ALL MEAT... output, exports, imports, stocks 








Meat Production 


holiday weeks declined to 248,000, 


week’s volume of 420,000,000 Ibs. 
increase. Compared with a year 


below as follows: 


Lambs, 369,561. 





Production of meat under federal inspection for the first of the two 
Production last week was also about 17 per cent below the previous 


the 368,000,000 lbs. produced in the same period of 1959. Slaughter of 
bovine stock and hogs was off sharply, while sheep kill showed a small 


slightly, while that of hogs was down by about 160,000 head, or about 
12 per cent. Estimated slaughter and meat production by classes appear 


BEEF PORK 
Week Ended Number Production (Excl. lard) 
M‘s Mil, Ibs. Number Production 
M’s Mil. Ibs. 
Dec. hei BEES ha are 30 oh ik 8 sia’ 290 175.2 1,120 153.2 
Dec. gh | SBE Saar a 355 213.4 1,330 184.2 
Jan. Dp a Galne Ch auee ness 289 174.7 1,280 173.1 
VEAL LAMB AND TOTAL 
Week Ended Number Production MUTTON MEAT 
M's Mil. Ibs. Number Production PROD. 
M’s Mil. Ibs. Mil. Ibs. 
Dec. Wg REE hehe sean eeeese 75 8.3 240 11.5 348 
Dec. SRO Re eh oes eee 105 11.3 235 11.3 420 
Jan. RN ag ee eT ee 77 8.7 241 11.9 368 


1950-60 HIGH WEEK’S KILL: Cattle, 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and 


1950-60 LOW WEEK’S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and 
Lambs, 137,677. 
AVERAGE WE:GHT AND YIELD (LBS.) 

Week Ended CATTLE HOG 

Live Dressed Live Dressed 
akg SE: Seid iee.d ele aay 1,050 604 240 137 
Bee. Sg ME ko eee cn swcae 1,045 601 243 138 
Jan. Wig MOR ainrerecs, dae + esate 1,062 604 237 135 

SHEEP AND LARD PROD. 

Week Ended CALVES LAMBS Per Mil. 

Live Dressed Live Dressed cwt. Ibs. 
ee eR ee eer 200 111 101 48 — 34.5 
I | ees SEED Dg. ae saial-o ciaiare 0 aie 195 108 100 48 — 41.0 
Jan. Ba FI Ne aigicrewin Preview’ 203 113 102 49 14.1 42.8 


Dips To 1960 Low 


000 lbs., its lowest level of the year. 


and about 5 per cent smaller than 


earlier, cattle kill was down very 








U. Of Mo. Scientist Develops 


New Hog Carcass Value Index 

A staff member of the University 
of Missouri animal husbandry de- 
partment has come up with a revolu- 
tionary method of calculating the 
carcass value of a hog. With his 
method, quantity of lean meat, qual- 
ity and market value of pork are all 
rolled into one carcass value index. 

Steve Zobrisky, developer of the 
new index, says the new way of 
reflecting the merit value of a hog 
gets around human errors or in- 
clinations. The “ham equivalent” of a 
carcass, he explains, is expressed in 
terms of the value of all cuts of the 
carcass as related to the value of the 
ham. Therefore, the HE of a given 
hog multiplied by the price of the 
ham is equal to the dollar value of 
the hog. 

Zobrisky arrives at his HE value 
by the following steps: 

1. Hogs are handled alike in re- 
spect to feed, water and rest for 24 
hours prior to slaughter. Pre-slaugh- 
ter management is important since 
it can cause dressing percentage to 
vary drastically, and this percentage 
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is an inherent part of the HE. 

2. After slaughter, carcasses are 
chilled and processed according to 
strict standards. Carcass dressed 
weight can vary 15 to 20 pounds by 
changing dressing procedure, ex- 
plained Zobrisky. Humidity, air 
flow, temperature and time held in 
chill room can influence carcass 
weight several pounds. Also, cutting 
and trimming methods influence 
weight of cuts. Therefore, Zobrisky 
emphasizes that standardized meth- 
ods are a must if reliable results are 
obtained. 

3. Finally, the percentage of each 
wholesale cut( live or carcass basis) 
is multiplied by the appropriate 
index figure. This figure for each 
pork cut is based on the average 
weekly wholesale price for each cut 
for years 1957-59. The sum of cut 
indexes then gives the ham equiva- 
lent index for the hog. As the meati- 
ness of pork carcass rises, so does its 
HE index. 

Zobrisky explains that the HE in- 
dex is unique in that it is kept up- 
to-date simply by adding latest 
wholesale cut prices. 


1961 


U.S. Meat Output Last Year 
Hit Record 28,170,000,000 Ibs. 


Meat production reached a record 
28,170,000,000 Ibs. last year, accord- 
ing to a preliminary estimate by 
Chicago stockyard interests. This 
volume exceeded 1959 production by 
about 700,000,000 Ibs. and the pre- 
vious record of about 28,053,000,000 
Ibs. established in 1956, by a small- 
er amount. Production in 1961 is ex- 
pected to establish a new record of 
about 28,500,000,000 Ibs. 

The largest gain in meat volume 
for the year ahead is expected in 
pork, the only kind of meat which 
declined in volume last year. Gains 
in production are looked to in all 
meats, with beef, veal and lamb to 
show only slight upturns. 

Of the 1960 total, including farm 
slaughter, 14,800,000,000 lbs. were 
beef, 1,100,000,000 Ibs. veal, 11,600,- 
000,000 lbs. pork and 800,000,000 Ibs. 
lamb and mutton. These totals com- 
pare with total 1959 production di- 
vided into 13,600,000,000 lbs. of beef, 
1,000,000,000 Ibs. veal, 12,100,000,000 
Ibs. pork and 700,000,000 Ibs. of lamb 
and mutton. Lamb and mutton pro- 
duction has not exceeded the billion 
mark since 1942, when it amounted 
to about 1,043,000,000 Ibs. 

Cattle slaughter at all stations in 
1960 numbered about 26,207,000 head 
compared with 23,785,000 head in 
1959. Calf kill at about 8,814,000 head 
was up over 8 per cent from 8,111,- 
000 in 1959. Hog slaughter dropped 
almost 4 per cent to 84,976,000 
head from 88,431,000 in 1959. Slaugh- 
ter of sheep and lambs rose to 16,- 
335,000 head in 1960 and from the 
1959 count of 15,534,000 head. 


Organize New Irish Firm To 


Produce Export Horsemeat 

A new Irish company has been or- 
ganized to produce horsemeat for 
large-scale exports. Work will be- 
gin soon on a new plant and produc- 
tion is scheduled for spring. Re- 
strictions prohibiting the export of 
work horses more than seven years 
old will go into effect. One plant is 
already proucing horsemeat for ex- 
port purposes. 

Licenses are required for export 
of horses to destinations other than 
Britain, North Ireland, the United 
States and Canada. A license will be 
granted only when an exporter can 
give assurance that horses will be 
slaughtered within 30 miles of the 
port of disembarkation. 
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PROCESSED MEATS . . . SUPPLIES 





October Meat Processing Down From September and 
Same Month Last Year; Sausage Production Gains 


ROCESSORS of meat products 
toned down on their over-all 
operations in October from both 
September, 1960, and October of a 
year ago. Aggregate volume of all 
meat products handled fell to 1,351,- 


1959, production of 1,478,488,000 Ibs. 

Sausage production, which has 
been carried on at a high level, 
totaled 127,761,000 lbs. compared 
with 125,378,000 lbs. in October, 1959. 
Volume of meat loaves, head cheese, 














132,000 Ibs. from September volume etc., at 15,468,000 lbs. was down. 
of over 1,400,000,000 Ibs. and October, Processing of steaks, chops and 
MEAT AND MEAT FOOD PRODUCTS PREPARED AND PROCESSED UNDER FEDERAL 
INSPEC TION—OCTOBER 30, THROUGH NOVEMBER 26, 1960, COMPARED WITH 
CORRESPONDING PERIOD, NOVEMBER 1, THROUGH NOVEMBER 28, 1960 

Oct. 30-Nov. 26 Nov. 1-28 Weeks 47 Weeks 
1960 1959 1960 1959 
Placed in cure— 
11,707, 145,496,000 139,001,000 
291,276,000  3,055,906,000 3,234,177,000 
293,000 5,255,000 1,378,000 

OE.” Sueebh CONE Kees E dbs serene 5,728,000 3,057,000 48,134,000 47,514,000 

tae Shak Sp wisn oft 5 665 te te 180,276,000 204,304,000 2,275,561,000 2,376,811,000 
Cooked Meat— 

ME dace Guns chvschnhw an os Seok ee 7,275,000 6,477,000 84,231,000 78,777,000 
OO LE aE NE Beene fis 18,387,000 21,648,000 238,629,000 263,214,000 
SE d. sign ddaihe velgeitn.s Hepeen see 204,000 2,438,000 2,008,000 

Sausage— 
Preah finished ..... 0.55 .6..200%. 22,271,000 24,841,000 231,300,000 241,167,000 
To be dried or semi-dried ....... 9,642,000 10,303,000 116,739,000 116,038,000 
er rr 45,512,000 43,661,000 638,571,000 612,439,000 
Other, smoked or cooked ...... 50,336,000 46,573,000 621,630,000 583,567,000 
EE ND a dace vnc secs sects 127,761,000 125,378,000 1,610,240,000  1,553,211,000 
Loaf, head cheese, chili, jellied prod. 15,468,000 15,744,000 188,284,000 184,971,000 
Steaks, chops, roasts ............. 45,139,000 45,620,000 556,236,000 524,699,000 
IED “pvc elon sccm ces cecacbies 165,000 402,00 2,467,000 3,475,000 
ORE: NNR oo oi So evi ohm 76,494,000 82,363,000 965,549,000 976,349,000 
NES Es Sip cca ns 0 Salps ve wane 25,058,000 20,009,000 283,396,000 250,333,000 
IE ind 6 ha fo we Bis.b'<:080 0 50% 23,908,000 16,889,000 213,717,000 175,945,000 
Miscellaneous meat prod. ........ 17,659,000 15,726,000 186,894,000 164,223,000 
RS SED. nds Gu tie be vc pee eas 153,546,000 190,348,000 1,834,611,000 1,965,963,000 
BA MUO secakans dda pahs 0 éswess 105,620,000 138,386,000  1,351,384,000  1,457,541,000 
EE. obi ra wane eso ns oases. © 5,127,000 5,169,000 62,354,000 74,275,000 
SN NEE A iccvgekts cpeniiees 29,071,000 24,476,000 343,448,000 296,662,000 
Compound containing animal fat . 55,802,000 57,313,000 690,786,000 663,506,000 
Oleomargarine containing animal fat 8,225,000 12,325,000 116,802,000 106,850,000 
Canned product (for civilian use 
and Dept. of Defense) ......... 184,560,000 189,370,000  2,061,463,000 2,007,327,000 
PE va wkdntusdbscan ceckae 1,351,132,000 1,478,488,060 16,325,065,000 16,387,706,000 
*These figures represent “inspection pounds” as some of the products have been 
inspected and recorded more than once due to having been subjected to more than one 
distinct processing treatment, such as curing first and then smoking, slicing. 








roasts totaled 45,139,000 lbs. com- 
pared with 45,620,000 lbs. last year. 
Production of pork products, re- 
flecting the smaller slaughter of the 
year, was down. Volume of sliced 
bacon declined to 76,494,000 lbs. 
from 82,363,000 lbs. in the same four 
weeks last year. Lard rendering at 
153,546,000 Ibs. was off somewhat 
from 190,348,000 Ibs. last year. 





MEAT AND MEAT FOOD PRODUCTS 
CANNED UNDER FEDERAL INSPECTION 
OCT. 30, THROUGH NOV. 6, 1960 

Pounds of Finished Product— 
Consumer 
Slicing and Packages 
Institutional or Shelf 
Sizes Sizes 
(3 Ibs. (under 
or over) 3 Ibs.) 
Luncheon meat ....... 12,174,000 9,617,000 
Canned hams ......... 23,963,000 332,000 
Corned beef hash ..... 457,000 5,604,000 
Chili con carne ...... 1,560,000 11,440,000 
NS A ws Ce 0ds ahe 206, 4,145,000 
Franks, wieners in brine 11,000 619,000 
BO OUR Ss ckccsapec) — ddvacs 828,000 
Other potted or deviled 
meat food products ....... 2,226,000 
ME necvecsviecwess 356,000 2,521,000 
Sliced dried beef ...... 40,000 171,000 
Chopped beef ......... 5,000 730,000 
Meat stew (all product) 314,000 11,633,000 
Spaghetti meat products 228,000 7,690,000 
Tongue (other 
than pickled) ....... 42,000 109,000 
Vinegar pickled 
A 843,000 1,203,000 
i eee 422,000 
Hamburger, roasted or 
corned beef, meat 
WEE MRI <a.40 clock aceiore 729,000 4,625,000 
eS Leaps 1,454,000 46,369,000 
Sausage in oil ........ 628,000 338,000 
Es! f siciri dora etaloiwie. <2. SPR eee 290,000 
gg ae oy Ce ee 173,000 
Loins and picnics ..... 1,801,000 91,000 
All other meat with 
meat and/or meat 
by-products—20% 
ee ee ey eee 75,000 5,483,000 
Less than 20% 583,000 16,200,000 
OME. See iad od pe cued 45,964,000 132,860,000 























DOMESTIC SAUSAGE CHGO. WHOLESALE SAUSAGE CASINGS Sheep casings: Per hank) 
Pork sausage, oul: (f.0.b. Chgo.) SMOKED MEATS = — =. to manu- 24/26 mm. ............3.25@5.35 
ey ME so bt oe 9 32 @38 Wednesday, Jan. 4, 1961 acturers of sausage) See MO S. -. PSs isdte'<s 4.15 @4.25 
Pork saus., sheep cas., Beef rounds: (er set) Ws nes ty casen vu 3.65 @3.75 
in 1-lb. package ..... 55 @61 Hams, to-be-cooked, (av.) Clear, 29/35 mm 1.35@1.55 18/20 mm 2.70@ 2.80 
Franks, sheep casing, 14/16, wrapped .......... Clear, 35/38 mm. ....1,35@1.55 TUM. vo oncs nese 1.35@1.45 
in 1-Ib. package @68 ag ge nee ag is Citar, S6/40 min, .....1900845 0 Oe 
ce gery a Bt ams, to-be-cooked, se ot teat, aS a iiw Seale CURING MATERIALS 
nee oer Sen SOM soe =< ean, filly coutioa, Not clear, 40 mm./dn 80@ 85 Nitrite of soda, in 400-Ib. (Cwt.) 
Potish owas cook 16/18, wrapped .......... 49 Beef weasands: (Each) bbls., del. or f.o.b. Chgo. $11.98 
snare coe 61 e72 Bacon, fancy, de-rind, No. 1, 2% in./up ..... 15@ 18 Pure refined gran. nitrate 
Gahan liver n.c., buik 52 @57 8/10 lbs., wrapped ...... 45 No. 1, 22 in./up esses 16@ 18 of soda, f.o.b. N.Y. ...... 5.95 
Now She. tunch anee....63 Oto Bacon, fancy sq. cut, seed- Beef middles: (Per set) Pure refined powdered nitrate 
po hig a iggy *"45%4@53 less, 10/12 lbs., wrapped 42 Ex. wide, 2% in./up ..3.75@3.85 of soda, f.o.b. N.Y. ..... 10.95 
sat wat beeen ee Bacon, No. 1, sliced 1-Ib. Spec. wide, 2%-2% in. 2.75@2.90 Salt, papersacked, f.o.b. 
Sned: Guten, 02, .:. anes head seal, self-service, pkg. 52 Spec. med. 1%-2% in. 1.85@1.95 Rock ph ag a” ton .. 30.50 
Pepper loaf, bulk ....49%4@67 Narrow, 1%-in./dn. ...1.18@1.90 bags, f.o.b. whse., Chgo. 28.50 
Pickle & pimento loaf . .43% @53 SPICES Beef bung caps: (Ea Sugar: 
Bologna, a.c., sliced (delv’d) Clear, 5 in./up ...... 42@ 46 Es hs atc: epic gedines 6.41 
6, 7-0z. pack. doz. ... 2.65@ 3.60 (Basis Chicago, original bar- Clear, 4%-5 inch .... 34@ 38 Refined standard cane 
New Eng. lunch spec., rels, bags, bales) Clear, 4-4% inch 21@ 23 gran., delv’d. Chgo. ..... 9.467 
one. 7-0z., doz. 4.05@ 4.92 ae Whole Ground Clear, 3%-4 inch 15@ 17 Packers curing sugar, 100- 
stead, 6, 7-08.,den... 3000306 ‘“reates .... 101 Beef bladders, salted: (Each) ae... oan 
P.L. sliced, 6-0z., doz. . 2.85@ 4.80 Chili pepper .. 2 58 7% inch/up, inflated . 23 Dextrose, regular: 
P&P loaf, sliced 614-7% inch, inflated . 15 
> . Chili powder Sa 58 Cerelose, (carlots, cwt.) .. 7.62 
6, 7-0z., dozen ....... 2.85@ 3.60 Cloves, Zanzibar .. 60 65 5%-6% inch, inflated . 15 Ex-warehouse, Chicago ... 7.77 
Ginger, Jamaica ... 45 50 Pork casings: (@er hank) 
Mace, fancy Banda 3.50 3.90 
Paha gros anergy ee a. ; rr 29 mm./down aden» sas SEEDS AND HERBS 
° + Pack. £.0.0., Ago. anne flour, fancy 43 (el., Ib.) Whole Ground 
Cervelat, hog bungs .. 105@ 1.07 No. 1 ........... 38 Caraway seed ..... 30 35 
eR ae 61@ 63 West Indies nutmeg 1.80 Cominos seed ..... 39 
ES 87@ 89 — American, Mustard seed 
EAE B4@ 86 Sy SRAM 55 SN cases anes ae 
Salami, B.C. .......00. @ 8 Paprika, Spanish, yellow Amer. .... 20 
Salami, Genoa style ... 1.09@ 1.11 No. 1 .........0-. 80 Oregano ........ eae 46 
Salami, cooked ........ 53@ 55 PR aa Ed pepper 63 Large prime, 34 in. ...... 44@46 Coriander, 
Pepeeroul §:........... 87@ Pepper: Med. prime, 34 in. ......32@34 Morocco, No.1... 33 38 
ER icuschuscecene 99@ 1.01 Pe SO Bes esc ai 59 Small prime, 3% in. ......16@19 Marjoram, French . 54 63 
CEES oVect ect Rasen 87@ 89 By coud ioe see 63 68 Middles, cap off ...... .--.72@74 Sage, Yee see 
Mortadella .......... - 60@ 62 EE 60 nwsetbans 88 95 CED WURDE. 56 sccccctenees 11@12 ae er ee sedis ae 66 
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FRESH MEATS Chicago outsi 
2 Icago an utside 
“a 
:om- 
year. CHICAGO NEW YORK 
, re- Jan. 3, 1961 Jan. 4, 1961 
f the CARCASS BEEF BEEF PRODUCTS CARCASS BEEF AND CUTS FANCY MEATS 
ice Steers, gen. : db.) 
liced 2 g me sore (carlots, 1b.) Tongues, No. 1, 100’s 33n P iain Get, 1 Gal. tb.) 
lbs. vice, 500/600 ...... 43% Tongues, No. 2, 100’s .. 281% Hinds., 6/700 Geo Veal breads, 6/1202 .......... 115 
Choice, 600/700 ..... 43% Hearts, reedlan 160% 19 2 nas., >. Se 55 @60 12-0z./w 13: 
four Choice, 700/800 ...... 42% Livers, regular, 100’s 21 posse cae gpl sol Beef livers ‘selected ..-...... 20 
Good, 500/600 ...... 40n Livers, selected, 35/50’ ‘. os Beef kidneys ...............+. 
ig at eek ‘martes rs, selected, Ss 25n flank off. =.=... 55 @60 ee OVS cece cccceccccens 32 
ae Fes A EOE 40n Tripe, scalded, 100’s 814 Rds., dia. bone, f.0.b. 56 @ Oxtails, %-lb., frozen ........ 22 
what RS 34 Tripe, cooked, 100’s .. 814n Short loir trim. . +~ 
Commercial cow ..... 31 @31% Lips, unscalded, 100’s 11 Samed ng sage AR VEAL SKIN-OFF 
4 Taneuttar cow: | 35 @ S18 y me Short loins, trim. ...106 @141 
a % Lips, scalded, 100’s .... 143%4n Flank 
Ages vegeta 4 tom Me tic tha ceden ek 18 @22 (Carcass prices, Icl., Ib.) 
ron: = Ribs nec eeceeceeees 63 @72 Prime, 90/120 58 @62 
i a: tae, ™* An en ES os 42 @46 Prime, 120/150 @61 
MAL BEEF cuts aivameate & 4, PI — h@ialnanearao% 34 @40 Choice, 90/120 @56 
‘S i. ae ‘ tea TS gos es 171% @23 Choice, 120/150 @55 
Tr. loins, 50/70 (cl) ..76 @97 FANCY MEATS nates’ steer: @- oa 
1ct— Sa. chux, 70/90 ...... 41 @42 pen is I 45%@47% 004" 120/180 @48 
ame Armchux, 80/110 ....38 @39 Beef tongues, db.) Carcass, 7/000 ...... ‘on SS re 
r Ribs, 25/35 (cl) ...... 63 @67 ensued: Me. 13 523 37 Carcass, 8/900 ...... 4414 @451%4 Choice calf, all wts. ..41 @43 
helt Briskets, (lel) ........ 30% @31 corned, No. 2 ........ 34 ce gaa  ERS @ Se ee eee 
= Navels, No. 1........ 1614 @17% Veal breads, 6/12-0z 111 J es eee 53 @58 
eer Flanks, rough No. 1 . 16% SIU: cc cvccwn ane 131 Rounds, cut across, CARCASS LAMB 
de a. ciat Sean, tn ek 8 Sai OME son 54 @59 Gel., Ibe.) 
es Hindatrs., 5/700 50 , at mee 6 an. Maen eee, 384 @-45 
2,000 Foreatrs., 5/800 ...... 371% BEEF : ge; BRR IMBRSS <2 cass: a 
2,000 gg A SAUS. MATERIALS Short loins, trim. ....84 @106 Prime, 55/65 .......... 38 @43 
4,000 gg iggy EE FRESH Planks «0.2.0.2... 18 @22 Choice, 35/45 .......... 39 @46 
ng a fo we: a oe aoe eT eddcaguuee 60 @66 Choice, 45/55 .......... 38% @44 
§,000 | Boo aah fA Gamiaimiatey ai meat, rae Arm chucks ......... 41 @45 Choice, 55/65 ........-. 3714 @42 
9,000 ogy 9, Ay lil 3B @3 a gaggle Ti af Briskets .........-.. 33 @39 Goods 96/45. . 2.2002 37 @42 
apo d ne eo e6 ccc Ch PAS CE ete reir es cecus 17 @22 Gens WIGS os. sic sces. 37 @41 
6,000 Briskets, (Icl) ........ 30% @31 barrels ....-...... 47 aaa ee ce 
1,000 Navels, No. 1 ...... 16%4@171%4 Beef trimmings, ba ies a Choi a @44 
1,000 Flanks, rough No. 1 1614 75/85%, barrels Be 3314 Carcass, 42%4 @44 pinnae aves ati 36 @42 
30,000 Good (all wts): 85/90%, barrels ....37 @38 Coren, 43 @45 Cholee, 56/08 °......... 3514 @ 40 
3,000 MME 5 5 <hsceNinis ov 3 49 @51 Boneless chucks, eo a gasageeiotnicnae 
10,000 Ge Snes >... 39 WR eas Fe cewee 421% @43 ds., 51 @55 
me so 2 Ga! eet cheek meat Rounds, cut across bagi <img 
9,000  aaietagg talatin eins: 54 @56 trimmed, barrels ... 32 SIG GEE ccc nce ns 53 @58 (Carlots, Ib.) 
Loins, trim’d. ....... 61 @64 Beef head meat, bbls. 28n Rds., dia. bone, f.o. ..54 @58 Steer, choice, 6/700 ....44%4 @46 
13,000 Veal trimmings, Short loins, untrim. ..57 @62 Steer, choice, 7/800 ....44 @45 
12,000 boneless, barrels .... 39 Short loins, trim. ....75 @82 Steer, choice, 8/900 ....43142@44 
iis inte emia Flanks tka malas 18 @22 Steer, good, 6/700 zlepee: 42 @ 43% 
ie Ades donk sh aets @ eer, good, Bh Sr @ 
5,000 7 INS VEAL SKIN-OFF Arm chucks ......... 40 @44 Steer, good, 8/900 ...... 40% @4115 
$9,000 C&C grade, fresh (Job lots, — 
38,000 Cow, 3 lIbs./down ..... 60@ (Carcass prices, Icl., Ib.) 
4 a 2400 s@ os Prime, 90/120 ............. 55@56 
73,000 al Boag: br Sse cdbene 72@ 78 jes fa por eee wer eeeeee pep PHILA. FRESH MEATS Phila., N. Y. Fresh Pork 
31,000 ‘ow, Br sso 88@ 95 ice, 90/120... 6... ccc eee 56 3 
Bull, 5 Ibs./up ......... 88@ 95 Choice, 120/150 ............ 53 @56 ous D. TOSE ween cen ae a cn” 
: Good, PhO. <5 os. scacec 5 3k 48@51 PRIME STEER: el... Ib.) Loins, reg. 12/16 .... 45 @47 
Commercial, 90/190 ........ 40@4: Carcass, 5/700 ....... 47 @48% wha 
Utilite, 90/190 pom da Carcasae: 7/900 46 @48 Boston butts, 4/8 ....38 @41 
3,000 CARCASS LAMB Cully GofIa0 TI IIIIIIIa8@ar | Rounds, flank off 1°55 @57 Hams, sknd., 10/12 © none ata. 
50, Ael., lb.) Loins, full, untr. ..55 @59 Hams, sknd., 12/14 ..46 @48 
Prime, 35/48 Siesie.. 3, 39 @41 BEEF HAM SETS pag trim. + ieee Pienies, s.s., 4/6 26 @28 
e, 45/55 Ibs. ...... 38 @41 S, 7-bone ......... 68 @72 , 88. 6/8 .... 
Prime, 55/65 lbs. ...... 36 @39 Insides, 12/up, Ib. ..52%2@53 Armchux, 5-bone ....39 @41 — See 6/8 .- - 
Choice, 35/45 lbs. ...... 39 @41 Outsides, 8/up, Ib. ....51 @51% Briskets, 5-bone ..... 30% @35 NEW YORK: Gcl., Ib.) 
rhank) | Choice, 45/55 Ibs. ...... 38 @41 Knuckles, 714/up, Ib. ..52 @52% CHOICE STEER: Loins, reg., 8/12 ...... 47 @54_ 
355 @5.45 a a 3 eee 36 @39 — Carcass, 5/700 ...... 4514 @47 Loins, reg., 12/16 ....45 @51 
ote good, all wts. ........ 5 @39% n-nominal, b-bid, a-asked Se jor eee a en Hams, sknd., 12/16 = <a 
ounds, a oO awe 56 Boston butts, 4/8 ..... @ 
5 @3.75 Loins, full, untr., ...52 @54 Spareribs, 3 lb./dn ..39 @47 
noes PACIFIC COAST WHOLESALE MEAT PRICES mei... oe ae PO 
Los Angeles San Francisco No. Portland Armehux, 5-bone .....39 @41 aa FRESH noo ae 
LS FRESH BEEF (Carcass) Jan. 3 Jan. 3 Jan. 3 Briskets, S-bone ..... 30% @35 RK PRODU 
Choice, 5-600 Ibs. ........ 42.00 @ 44.00 : GOOD STEER: oe a 
(Cwt.) Choice, 6-700 Ibs. ........ 1s0@4s.00 48.00@43.00 41.00644.00 > cnedenecangl/+~ ae a6 Se ee a 
$11.98 Good, 5-600 Ibs. .......... 40.00@41.50 41.00@42.00 40.00 @43.00 Carenan, 7/909" «05443 4000, Se, Os 2 
me Good, 6-700 Ibs. ......... 38.00@39.50 40.00@41.00  — 39.00@ 42.00 pes ae ot .. See ue te spine 28 
.. 5. Stand., 3-600 lbs. ........ : y i : ; ine, full, untr. ....07 @51 yo a acre 
ae s 37.00 @ 39.00 39.00@ 41.00 36.50@40.00 Laine, fa trite 64 @66 Picnics, 6/8 Ibs. ........ 2434 
.. 10.95 cow: : Riles, 7-BOME devon sess 55 @58 Pork loins, boneless ... 60 
Commercial, all wts. .... 32.00@34.00  32.00@34.00 —33.50 Armehux, Stone ®...-- 2 ee eee ee ” 
30.50 Utility, all wts. .......... 32:00@33.00 29.00@32.0032.00@ 35.00 er) — Cr en. 
pa Canner-cutter  .......... 30.00@32.00  27.00@30.00 —_29.00@32.00 COW CARCASS: oh a a pn Ha 
Bull, util. & com’l. ..... 36.00@40.00 38.00@40.00 —-37.00@ 40.00 Comm’l. 350/700 ....31%@34% ‘Tenderloins, fresh, 10’s 72 @75 
<i ilk unis. Utility, 350/700 ...... 31 @34 Neck bones, bbls. riers 9 @10 
: Can-cut, 350/700 ..... 31 @33% eet, s.c., bbls. ........ @ 
Choice, 200 Ibs./down 46.00@53.00 N 
9.467 ate ‘ A one quoted 40.00 @ 46.00 VEAL CARC Choi Good 
Good, 2 / 7 oice 00 
ana ee vo down ..... 45.00@51.00 41.00@44.00 —38.50@ 44.00 60/90 Ths... een. na. 47@49 OMAHA, DENVER MEATS 
arcass): - SB, cs ceece 
8.20 aggre 120/150 Ibs. ..... 54@57 48@51 (Carsams quiets, owt) 
Prime, 45- Pye Gar hee 40.00 @ 42.00 38.00@41.00 : 
aad Prime, 55-65 ¥bs. ........ 37.00@40.00  36.00@39.00 None quoted LAMB CARC.: = Ch.& Pr. Good beer apy kor 
78 Choice, 45-55 Ibs. |....... 40.00@42.00 38.00@41.00 —_37.00@ 40.00 30/45 Ibe. ........ SOG Mem Cae ee oe ine 
. Choice, 55-65 Ibs. ........ 37.00@40.00 36.00@39.00 None quoted SES TOR: 9 sense WO4S 1000 Chokes weer, ten | anone anne 
- Good, all wts. ........... 36.00@40.00 36.00@39.00 —_35.00@38.00 rit coast: 38@41 3739 Choice meer O00 |. 40.000 41.75 
. e! ye! eer, ee . . 
FRESH PORK: (Carcass) _ (Packer styl Choice heifer, 5/700 .. 41.75@42.25 
one 135-175 Ibs. U.S. No. 1-3 ..None a Nona gested 30.00@32.00 CHGO. PORK SASASS Geet heifer, 5/700 39,00@ 40.00 
3 | caren: MATERIALS—FRESH Cow, c-c- & util. ..... 30.00@ 31.00 
m Pork trimmings: (Job lots) Pork loins, 8/12 ..... 42.00 @ 43.00 
12 Ws. oes 45.00@49.00 50.00@54.00  — 48,00@52.00 40% lean, barrels .... 19 Bost. butts, 4/8 ...... 33.50 @ 34.00 
Bee aie 525. 53,, screen 45.00@47.00 48.00@51.00  — 48.00@52.00 50% lean, barrels .... 21 Hams, sknd., 12/16 .. 38.00@40.50 
a PICNICS: (Smok 80% lean, barrels .... 31% Denver, Jan. 4, 1961 
apes pape ene am (Smoked) (Smoked) 95% lean, barrels .... 39 Choice steer, 6/700 .. 42.50@43.00 
- a reo ke Gen Pare N 31.00 @ 34.00 31.50@ 37.00 Pork head meat ...... 29 Choice steer, 7/800 .. 41.50@42.00 
3 HAMS: Pork ene — 4 24 po af waa 8/900 .. 40.50@41.00 
ee ect 47.00@57.00 53.00 Aeeag ee: seas 
6 TOMO Ti ose ee oe 45.00@54.00 28.00@54.00 “45.000 94.00 page a 30% Good ‘heifer, 5/700... 38.256 39.50 
SMMC —«s_—n tees : . . a . 
7, 1961 THE NATIONAL PROVISIONER, JANUARY 7, 1961 37 






















































































PORK AND LARD ... Chicago and outside 





CHICAGO PROVISION MARKETS 
From the National Provisioner Daily Market Service 


CASH PRICES 


(Carlot basis, Chicago price zone, Jan. 4, 1961) 
BELLIES 
F.F.A. or fresh 


SKINNED HAMS 


F.F.A. or fresh Frozen 
DS Nie tai <wien ok) Se ee 42 
eS eee RPO esta wens 411% 
oe, ees Lee 3914 
eee ig aes 3814 
_ | SSR SVG wcekecss 3614 
a | it eS 35 
We Se beh che ain i. COLE ee 35 
34@35n ....... +t ee 34@35n 
__. RAS LRP EOP LE. 331% 
25/up, 2s in .....5... 33 
PICNICS 
F.F.A. or fresh Frozen 
eer I einen pt's aethce 25 
Meee  seveskce ce i AS eee 2416 
a eee Sa ee 22 
Be abit sctcade BRU th laos aero 22 
Se oo f.f.a. 8/up 2’s in ....21 
S306 Fi:5.55 fresh 8/up 2’s in ...n.q. 
FRESH PORK CUTS 
Job Lot Car Lot 
45@46.... Loins, 12/dn ...... 4314 
42@43 . Loins, 12/16 ..40@40% 
- re Oe tek OE 35 
_, PES Loins, 20/up ........ 30 
3514 @3614 Butts, 4/8 ........ 3312 
SI@32.... Butts, B/18 .....2.. 31n 
31@32.... Butts, 8/up ........ 31n 
36@361%2.. Ribs, 3/dn ....3514@36 
28@29.... Ribs, 3/5 ..... 2614 @27 
BR via cue Ribs, S/up ........ 21% 


a-asked, b-bid, n-nominal 





Msn. « sin. k 6 beks 3 4 es piasbientaoe 21n 
G.A. froz., fresh D.S. clear 
WNNN Ave '5'0 0.0% Se a 19n 
See ik 18n 
ce, UR Ae WG ws 5, cy eats 16n 
BWR Ss ascs © 6 :sie.5% ee 15n 
WSs cE eae ny GOB ois staae 11% 
FAT BACKS 
Frozen or fresh Cured 
PAs 5S hens he SE ee eee 9n 
SUBIR o's $4905.90 MR xiiisss canigh 3 9 
BORE gc awieccwee ES eee 1l4en 
BUM inc oSieKaieass | lg | Seen peer ra 12 
RINT has irg a le'b ios isin a. OCT eE 13 
SOR ockidss ava < ot ere 14% 
ES Serres Sy | Sooeereet 1414 
eee og a Fe 14% 
OTHER CELLAR CUTS 
Frozen or fresh Cured 
14%...... Sq. Jowls, boxed ...n.q. 
kt eee Jowl Butts, loose ..1214 
+ See Jowl Butts, boxed ..n.q. 





LARD FUTURES PRICES 


@rum contract basis) 
FRIDAY, DEC. 30, 1960 


Open High Low Close 

Jan. 10.50 10.50 10.45 10.47a 

Mar. 10.60 10.60 10.55 10.55a 

May 10.80 10.82 10.80 10.80 

July 10.80 10.80 10.80 10.80a 
Sales:; 920,000 Ibs. 

Open ‘interest at close, Thurs., 


Dec. 29: Dec., 13; Jan., 122; Mar., 
114; May, 82, and July, 7 lots. 


MONDAY, JAN. 2, 1961 


Board of Trade closed. 
No trading in drum lard futures 


TUESDAY, JAN. 3, 1961 


Jan. 10.52 10.65 10.52 10.65 
Mar. 10.75 10.75 10.72 10.75 
May 10.92 10.97 10.90 10.92 
July 10.97a 


Sales: 1,680, 000 wis. 


Open interest at close, Fri., Dec. 
30: Jan., 116; Mar., 111; May, 82, 
and July, 8 lots. 


WEDNESDAY, JAN. 4, 1961 


Jan. 10.62 10.65 10.52 10.62 
Mar. 10.75 10.77 10.70 10.70b 
May 10.92 10.95 10.85 10.95 
July 10.95 10.97 10.95 10.97 

Sales: 2,200,000 Ibs. 

Open interest at close, Tues., 
Jan. 3: Jan., 88; Mar., 108; May, 
81, and July, 8 lots. 

THURSDAY, JAN. 5, 1961 
Jan. 10.60 10.60 10.55 10.60b 
Mar. 10.70 10.77 10.70 10.77 
May 10.92 10.97 10.92 10.95 
July 10.95 10.95 10.95 10.95 

Sales: 600,000 Ibs. 

Open interest at close, Wed., 
Jan. 4: Jan. 68; Mar., 107; May, 


85, and July, 


38 


11 lots. 


CHICAGO LARD STOCKS 

Stocks of drummed lard 
in Chicago were reported 
in pounds by the Board of 
Trade, as follows: 


Dec. 30 Dec. 31 

1960 1959 

P.S. lard (a) 2,813,244 1,760,000 
P.S. lard (b) 820.651 401,157 
D.R. lard (a) 1,329,937 920,000 
D.R. lard (b) 320,635 2,899,523 
TOTAL LARD 5,284,467 5,980,680 


(a) Made since Oct. 1, 1960. 
(b) Made previous to Oct. 1, 1960. 
SLICED BACON 
Sliced bacon production 
for the week ended De- 
cember 17, amounted to 
18,203,325 lbs., according to 
the U. S. Department of 
Agriculture. 


EDIBLE OIL 
SHIPMENTS 


Shipments of shortening 
and edible oils, as reported 
to the Institute of Short- 
ening and Edible Oils to- 
taled 403,139,000 lbs. in No- 
vember. Of this volume, 
195,915,000 Ibs., or 48.5 per 
cent were shortening and 
118,913,000 Ibs., or 29.3 per 
cent were salad or cooking 
oils. Shipments of oleo- 


margarine oils and/or fats 
totaled 90,311,000 Ibs., or 
22.4 per cent of the total. 
Shipments in November, 
a year earlier, amounted 
to 394,588,000 lbs. 








MINUS MARGINS NARROWER THIS WEEK 


(Chicago costs, 


credits and realizations for Tuesday) 


Scoring largely on a cut-back in the general level of 
live hog prices, with some kelp from markups on some 
pork products, minus margins on all hog three classes 
of porkers were substantially reduced this week. Mark- 
downs on lean cuts, meanwhile had somewhat of a re- 
straining effect on the margin gains. 





—180-220 lbs.— —220-240 Ibs.—  —240-270 Ibs.— 
Value Value Value 
| ae | 
per percwt. per percwt. per percwt. 
ewt. fin. ewt. fin. ewt. fin. 
alive yield alive yield alive yield 
EGO. SUNG, ie: cw ainin 00s 000% $12.28 $17.57 $11.51 $15.91 $10.59 $14.79 
Fat cute, d0P@. s... 6 885.6 5.13 7.34 5.18 7.30 4.58 6.29 
Ribs, trimms., etc. ..... 2.12 3.02 1.94 2.80 1.82 2.53 
Coat ‘Of ROGs.... 505.086 17.63 17.30 16.75 
Condemnation loss .... .08 .08 .08 
Handling, overhead .... 2.64 2.40 2.18 
POTAL  COBe occ ccece 20.35 29.07 19.78 27.66 19.01 26.40 
TOTAL VALUE .....-«: 19.53 27.93 18.63 26.01 16.99 23.61 
Cutting margin ...... — 82 —1.14 —1.15 —1.65 —2.02  —2.79 
Margin last week ....—1.05 —1.52 —153 —2.26 -—2.35 —3.26 
PACIFIC COAST WHOLESALE LARD PRICES 


Los Angeles 


San Francisco No. Portland 


Jan. 3 Jan. 3 Jan. 
LAM. CORUM... voces ces aee 15.00 @ 16.25 16.00 @ 18.00 14.50 @ 18.50 
50-lb. cartons & cans ..... 14.00 @ 15.50 16.00 @ 17.00 None quoted 
- ee errr er pire er 13.50 @ 15.00 15.00 @ 16.00 13.50 @ 15.50 





PACKERS’ WHOLESALE 
LARD PRICES 


Wednesday, Jan. 4, 1961 
Refined lard, drums, f.o.b. 


ie RES Re ere $12.75 
Refined lard, 50-lb. fiber 

cubes, f.o.b. Chicago ...... 12.25 
Kettle rendered, 50-lb. tins, 

£.0.0.. CRICREO ..sxieccccses 14.25 
Leaf, kettle rendered, 

drums, f.o.b. Chicago - 13.75 
BE SON a cies ndicctcnns css 13.50 
Standard shortening, 

North & South, delivered . 19.50 
as ae eM shortening, 

. & S., drums, del’vd. .. 19.75 


WEEK’S LARD PRICES 


P.S. or Dry Ref. in 

D.R. rend. 50-lb. 

cash loose tins 

tierces (Bd. (Open 

(Bd. Trd.) Trd.) Mkt.) 

Dec. 30 ..10.20n 9.25 11.75n 
Jan. 2 ..Holiday, no trading 

Jan. 3 ..10.65n 9.37a =11.87n 

Jan. 4 ..10.62n 9.37 11.87n 

Jan. 5 ..10.60n 9.37a 11.87n 


Note: add %¢ to all lard prices 
ending in 2 or 7. 


n-nominal, a-asked, b-bid 


HOG-CORN 
RATIOS COMPARED 
The hog-corn ratio based 

on barrows and gilts at 
Chicago for the week end- 
ed Dec. 31, 1960, was 16.1, 
the U. S. Department of 
Agriculture has reported. 
This ratio compared with 
the 17.0 ratio for the pre- 
ceding week and 104 a 
year ago. These ratios 
were calculated on the ba- 
sis of No. 3 yellow corn 
selling at $1.082, $1.036 and 
$1.127 per bu. during the 
three periods, respectively. 
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VEGETABLE OILS 
Wednesday, Jan. 4, 1961 
Crude cottonseed oil, f.o.b. 


TEM Niel veeakees es 1014 @ 103% 

MR, note 6 eaak ee ees 101%4b 

SOwutsieest... os sees 103gn 
Corn oil in tanks, 

TiO DOCOUE 560 es 15%4 
Sovbean oil, 

EA MNO haiinsta:s 6 104%ax 
Coconut oil, f.0.b 

Pacific Coast ......:; 11%n 
Peanut oil, 

eer 1234b 
Cottonseed foots: 

Midwest, West Coast 1% 

a teks Bente’ 13% 
Soybean foots: 

i Sener 15% 

OLEOMARGARINE 


Wednesday, Jan. 4, 1961 
White dom. veg., solids, 


30-Ib. cartons ....... 23% 
Yellow quarters, 

30-lb. cartons ....... 25% 
Milk churned pastry, 

750-lb. lots, 30’s 2514 
Water churned pastry, 

750-lb. lots, 30’s ...... 2414 
Bakers, drums, tons ...1814 @20 

OLEO OILS 

Prime oleo stearine, 

ME ca cee ered Ones ues 11% 
Extra oleo oil (drums) 15% 
Prime oleo oil (drums) 15% 


N. Y. COTTONSEED 
OIL CLOSINGS 


Closing cottonseed oil futures in 
New York were as follows: 

Dec. 30—Mar., 12.37-35; May, 
12.48 July, 12.51; Sept., 12.33; Oct., 
12.22b-25a, and Dec., 11.97b-12.10a. 

Jan. 1—Holiday, no trading in 
cottonseed oil futures. 

Jan. 2—Mar., 12.55-56; May, 12.68; 
July, 12.72b-74a; Sept., 12.52b; Oct., 
12.43b, and Dec., 12.25b. 

Jan. 3—Mar., 12.51; May, 12.62; 
July, 12.65-68; Sept., 12.46b-50a; 
Oct., 12.36b-37a, and Dec., 12.15b. 

Jan. 5—Mar., 12.54b-56a; May, 
12.68-66; July, 12.73b-75a; Sept., 
12.58-59; Oct., 12.44b-45a, and Dec. 
12.18b-25a. 


a-asked, b-bid. 
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BY-PRODUCTS... FATS AND OILS 





BY-PRODUCTS MARKET 


(F.0.B. Chicago, unless otherwi-e indicated) 
Wednesday, Jan. 4, 1961 
BLOOD 
Unground, per unit of 


ammonia, bulk 5.00n 


DIGESTER FEED TANKAGE MATERIALS 
Wet rendered, unground, loose 
SY MS ea ea sievela- xin vw S visa a & 
Med. test 
High test 


PACKINGHOUSE FEEDS 
Carlots, ton 
50% meat, bone scraps, bagged $77.50@ 82.50 


5.75n 
5.25n 
5.00n 


50% meat, bone scraps, bulk .. 75.00@ 77.50 
60% digester tankage, bagged .. 77.50@ 82.50 
60% digester tankage, bulk .... 75.00@ 77.50 
80% blood meal, bagged ...... 120.00 
Steam bone meal, 50-lb. bags 

(specially prepared) ......... 95.00 
60% steam bone meal, bagged .. 85.00@ 90.00 


FERTILIZER MATERIALS 

Feather tankage, ground, 
per unit ammonia (85% prot) 
Hoof meal, per unit ammonia .. 


*3.50@ 3.75 
46.50@ 6.75 


DRY RENDERED TANKAGE 


Low test, per unit protein .... 1.40@ 1.45n 
Medium test, per unit prot. ... 1.35@ 1.40n 
High test, per unit prot. ..... 1.25@ 1.39n 


GELATIN AND GLUE STOCKS 


Bone stock, (gelatin), ton ...... 4.50 
Jaws, feet (non-gel), ton ...... 1.50@ 3.50 
BE WN, COs ace Pisccusccecas 3.50@ 7.50 
Pigskins (gelatin), Ib. .......... 7%4,@ 7% 
Pigskins, smoked, edible ...... 16@ 18% 


ANIMAL HAIR 
Winter coil, dried, 
mae. mideast, ton:  ...ccecos 80.00@ 85.00 
Winter coil, dried, midwest, ton 70.00@ 75.00 


Cattle switches, piece ......... 1%@ 2% 
Winter processed (Nov.-Mar.) 
Ph Ms astakenesohavsce nudes 15@ 20 


*Pel. midwest, +del. mideast, n—nom., a—asked 





Wednesday, Jan. 4, 1961 





TALLOWS and GREASES | 





On Thursday last week, bleach- 
able fancy tallow high titre, was 
available at 642¢, c.a.f. New York, 
but it went unsold. Most inquiry was 
at 63g¢. Best buying interest on the 
regular stock bleachable fancy tal- 
low was at 6%¢, c.a.f. East. Choice 
white grease, all hog, was bid at 
844¢, also New York. Bleachable 
fancy tallow was bid at 61%4¢, c.aLf. 
Avondale, La. Choice white grease, 
all hog, was bid at 7444, c.a.f. Chica- 
go, while edible tallow sold at 8% 
9¢, c.a.f. Chicago. 

Bleachable fancy tallow sold last 
Friday at 55¢¢, c.af. Chicago, and 
the same price was bid for additional 
supplies, but sellers asked 534¢. A 
few tanks of choice white grease, all 
hog, sold at 814¢, c.af. New York. 
Special tallow traded at 5¢, and yel- 
low grease and No. 1 tallow at 4%¢, 
all c.a.f. Chicago. Edible tallow was 
offered at 9¢, c.a.f. Chicago, and it 
was reported that some special speci- 
fication tallow moved at 9'%¢, also 
c.a.f. Chicago. Edible tallow con- 


tinued to be sought at 84@85%¢, 
f.o.b. River, with the price dependent 
on distance of the freight haul. 

The market on Tuesday of the new 
week was more of a post-holiday 
nature, and it maintained its firm to 
strong undertone. Yellow grease sold 
at 45%¢, c.a.f. Chicago, with bids out 
for more. Yellow grease, low acid 
material, was indicated at 4%4¢, 
c.a.f. Chicago. Original fancy tallow 
sold at 6%¢, c.af. New Orleans. A 
couple of tanks of edible tallow 
changed hands at 9¢, c.af. Chicago, 
and Chicago basis. No. 1 tallow and 
yellow grease were bid at 45¢, c.a.f. 
Chicago. Special tallow and B-white 
grease met buying interest at 5¢, also 
caf. Chicago. Edible tallow was 
available at 83¢, f.o.b. Denver. 

At midweek, only light, scattered 
inquiry was evident on bleachable 
fancy tallow at 55¢¢, c.a.f. Chicago, 
with the lower grade stock apparent- 
ly finding the best demand. Special 
tallow and B-white grease continued 
to attract bids at 5¢, c.a.f. Chicago. 
Yellow grease was reported available 
at 4%¢, c.a.f. Chicago. Edible tallow, 
was sold at 9¢, c.a.f. Chicago, and 
Chicago basis, and it was also of- 
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And remember—if 78 years’ experience in serving 4 
the meat industry can help you solve a problem of any 
.. at no cost. 


“BUYING and Processing 
Animal By-Products 
for Industry” 
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your local DARLING Representative, or phone 74 ° 
collect to the DARLING & COMPANY plant nearest you. 
DaRLING’s fast, convenient, pick-up service can save \ 
you money and space, and help keep your premises | ” 
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“wo aie oe 


See eee") 


There’s a 


DARLING & COMPANY | 


Truck ... as near 
as your phone 


YArds 7-3000 
4201 S. Ashland Ave. 
CHICAGO 


Fillmore 0655 
P.O. Box 5, Station “A” 
BUFFALO 


WaArwick 8-7400 
P.O. Box 329, Main P.O., Dearborn, Mich. 
DETROIT 


ONtario 1-9000 
P.O. Box 2218, Brooklyn Station 
CLEVELAND 


VAlley 1-2726 
Lockland Station 
CINCINNATI 


Waucoma 500 

P.O. Box 500 

ALPHA, IOWA 

Elgin 2-4600 

P.O. Box 97 

CHATHAM, ONTARIO, CANADA 


or your local 


) DARLING & COMPANY | 


Representative 
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fered at 83g¢, f.o.b. Denver and at 
858¢, f.0.b. River point. Choice white 
grease, all hog, sold lightly at 85¢¢, 
c.a.f. East, with inquiry continuing. 

TALLOWS: Wednesday’s quota- 
tions: edible tallow, 9¢, Chicago basis 
and 84@85%¢, f.o.b. River; origina) 
fancy tallow, 5544@5%4¢; prime tallow, 
fancy tallow 55@534¢; prime tallow, 
5%4¢; special tallow, 5¢; No. 1 tal- 
low, 45g¢, and No. 2 tallow, 4%¢, all 
c.a.f. Chicago. 

GREASES: Wednesday’s quota- 
tions: choice white grease, all hog, 
742¢; B-white grease, 5¢; yellow 
grease, 45g¢, and house grease, 43¢¢, 
all c.a.f. Chicago. 


EASTERN BY-PRODUCTS 


New York, Jan. 4, 1961 

Dried blood was quoted today at 

$4.25 per unit of ammonia. Wet ren- 

dered tankage was listed at $4.75@5 

per unit of ammonia and dry ren- 

dered tankage was quoted at $1.20@ 
1.25 per protein unit. 


October, 10-Month Leather 
Output Below Year Before 


October production of cattlehide 
and kipskin leather for various pur- 
poses at 1,903,000 pieces fell from 
1,911,000 in September and 1,912,000 
pieces in October, 1959, according to 
the Tanners Council of America. The 
10-month aggregate of 18,223,000 
pieces for the year through October 
lagged behind the 1959 volume of 
19,516,000 hides. Production of sheep 
and lamb leather for the month and 
year was also down from October 
and the 10-month period of last year. 

October production of the major 
types of leather is summarized in the 
table below for the various periods 
(in 000 pieces) as follows: 

Oct. Oct. 10 Month Totals 


1960 1959 1960 1959 
Cattlehide & kip 


side leather 
SR incenaree dies 368 373 3,728 3,810 
Side upper ..... 1,300 1,309 12,267 13,216 
Belting, mech. .. 30 41 336 383 
Harness, saddlery 15 14 145 148 
Bag, case, strap . 77 64 692 727 
Upholstery .... 35 36 300 331 
All Other ....... 78 75 755 901 
RSS eRe 1,903 1,912 18,223 19,516 
Calf, whole kip ... 589 497 5,122 5,590 
Goat & kid ....... 1,381 1,914 16,167 19,194 
eee | ee 175 249 42,170 2,625 
Sheep & lamb .... 2,489 2,653 25,223 26,957 
Excl. shrigs. .... 2,333 2,457 23,404 24,995 


F. I. SLAUGHTER BY REGIONS 


United States federally inspected 
slaughter by regions in November, 
1960, with totals compared, was re- 
ported in 000’s by the USDA as fol- 
lows: 

Region 


Cattle Calves Hogs Shee 

N. Atl. states ... 122 119 504 188 
S. Atl. states .... 47 35 307 —_— 
N.C, States-East . 266 176 1,244 100 
N.C. states-N.W. $11 72 2,395 415 
N.C. states-S.W. . 157 14 522 70 
S. Cen. states ... 188 62 458 105 
Mountain states . 128 2 93 164 
Pacific States .... 205 22 183 148 
Totals, Nov. ’60 1,625 502 5,707 1,192 
Totals, Nov. ’59 1,462 438 6,337 1,070 
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CHICAGO HIDES 


Wednesday, Jan. 4, 1961 











BIG PACKER HIDES: Reports 
varied last week as to volume of 
sales and packers were reluctant to 
release details concerning the in- 
dicated trading. Estimates of the vol- 
ume ranged from 10,000 to 50,000 
pieces, including bookings to packers’ 
tanning subsidiaries. Butt-brands 
were in demand and at the close of 
the week, sold at 11¢ and Colo- 
rado steers moved lightly at 10¢. 
Packers indicated that heavy native 
cows were available at steady prices, 
but actual sales were not confirmed. 

The holiday-shortened w ee k 
opened quietly, although heavy na- 
tive steers, butt-brands and Colora- 
dos all were bid at steady prices. At 
midweek, steady bids were main- 
tained, but sellers were slow in post- 
ing offering lists. Late Wednesday, 
it was learned that an outside inde- 
pendent sold about 850 light and ex- 
light native steers at 18¢ and 19¢, 
respectively, or up %¢. The same 
seller sold about 1,800 Austin and 
Fremont heavy native cows at 1244¢ 
and also sold about 1,200 Austin 
light native cows at 16¢, also up %¢. 

SMALL PACKER AND COUN- 
TRY HIDES: The Midwestern small 
packer market held steady this week, 
with offerings scant at slightly above 
last sales. All-weight 50/52-Ib. na- 
tives were pegged at 1244@13¢, and 
60/62’s at 10%:@11¢. The 30/50 
Southwestern’s were reported avail- 
able at 1844¢, against bids at 18¢. 
The country hide market was steady, 
with moderate freight 50/52-lb. 
locker-butchers pegged at 1042@ 
11¢, with some high freight 54’s re- 
ported at 91¢, f.o.b. shipping point. 
No. 3 hides, 50/52-lb. averages, were 
quoted at 742¢ nominal. Northern 
trimmed horsehides were steady at 
7.75@8.00 nominal, as were ordinary 
lots at 5.50@6.00. 

CALFSKINS AND KIPSKINS: 
Big packer Northern light calf last 
sold at 55¢, with heavy stock at a 
premium of 5744¢. River kips last 
moved in volume at 45¢, and River 
overweights last sold at 35¢. Small 
packer allweight calf held steady at 
41@42¢, while allweight kips were 
reported at 32@34¢. Allweight coun- 
try calf was steady at 26@27¢ nom- 
inal, as were allweight kips at 22@ 
23¢, in carlots. Big packer regular 
slunks were nominal at 1.50. 

SHEEPSKINS: The shearling mar- 
ket has not changed much recently, 
although production has been limit- 
ed. Pricewise, Northern-River No. 1’s 
were pegged at .80@1.00, and No. 
2’s at .50@.65. Southwestern No, 1’s 


were reported available at 130@ 
1.35, and No. 2’s held steady at .75@ 
.85. Last reported sales of No. 3’s in- 
volved Southwestern’s at .40. Fall 
clips were steady, although some 
sellers indicated that next offerings 
would be .10 higher, but this week 
were quoted at 1.50@1.60 for Rivers 
and at 1.85 for Southwestern pro- 
duction. Pickled skins continued 
draggy, but good lambs were avail- 
able up to 8.50, and those with more 
cockles at 7.75@8.00, while sheep 
moved mostly at 9.50@10.00. Mid- 
western lambs pelts moved at 2.75@ 
2.85 per cwt. liveweight basis, and 
some Eastern pelts were reported at 
3.10@3.15. Full wool dry pelts were 
nominal at .20. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Wednesday, Cor. date 
Jan. 4, 1961 1960 
Let. native steers ... 18 22 @22%n 
Hvy. nat. steers ...12 @12'%n 13 
Ex. Igt. nat. steers .. 19 24n 
Butt-brand. steers .. lin 11% 
Colorado steers ..... 10n ll 
Hvy. Texas steers .. 103%4n 11%n 
Light Texas steers .. 16n 20n 
Ex. lgt. Texas steers . 17n 22n 
Heavy native cows .. 12% 14% 
Light nat. cows ....16 @16% 211%4 @22n 
Branded cows ...... 11 @12n 13% @14 
Native bulls ........ 9%2@ 9%n 11 @12n 
Branded bulls ...... 8%4@ 8%n 10 @l1in 
Calfskins: 
Northerns,. 10/15 Ibs. 57lon 50n 
10 lbs./down ...... 55n 6244n 


Kips, Northern native, 
1G /SO TBs os cares 45n 424on 


SMALL PACKER HIDES 


STEERS AND COWS: 
60/62-Ib. avg. ........ 10% @11n 
50/52-lb. avg. .......- 12% @13n 


SMALL PACKER SKINS 


Calfskins, all wts. ..41 @42n 
Kipskins, all wts. ..32 @34n 


SHEEPSKINS 
Packer shearlings: 
No. 1 


1214 @13n 
164% @17n 


. 
42 @45n 
36 @38n 


MG ES cia, 
Dry Pelts , 
Horsehides, untrim. 8.00@ 8.25n 11.00@ 


Horsehides, trim. ... 


N. Y. HIDE FUTURES 


Friday, Dec. 30, 1960 


Jan. ... 15.35b ves 15.40b- .60a 

Apr. ... 15.00b ate pads 14.97b-15.05a 

July ... 14.70b 14.80 14.80 14.70b- .85a 

Oct. ... 14.40b “one bisiinie 14.40b- .75a 

Jan. ... 14.30b 14.30b-  .65a 
Sales: 1 lot. 


Monday, Jan. 2, 1961 
Holiday, no trading in hide futures 


Tuesday, Jan. 3, 1961 


Jan. ... 15.25b 15.55 15.47 15.50b- .63a 
Apr. ... 14.85b 15.20 15.05 15.20b- .25a 
July ... 14.55b eiewis went 14.85b-15.05a 
Oct. ... 14.50b 14.60b- .95a 
Jan. ... 14.50b 14.50b- .90a 

Sales: 22 lots. 

Wednesday, Jan. 4, 1961 

Jan. ... 15.40b 15.85 15.65 15.85 
Apr. ... 15.10b 15.55 15.15 15.40b- 50a 
July . 14.75b oeee lnaae 15.15b- 30a 
Oct. ... 14.40b 14.85b-15.15a 
Jan. ... 14.30b, 14.75b-15.10a 

Sales: 23 lots. 

Thursday, Jan. 5, 1961 

Jan. ... 15.90 16.02 15.87 16.02 
Apr. ... 15.45b 15.50 15.36 15.37-36 
July ... 15.05b 15.15 15.10 15.10 
Get... .. MR: .\. eee 14,85b-15.00a 
Jan, ... 14.75b 14.75b- .90a 

Sales: 55 lots. 
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LIVESTOCK MARKETS ...Weekly Review 





Hog Buyers Over-Emphasizing Weight As Factor 


In Determining Quality, Say Illinois Stock Feeders 
Hog buyers are placing too much emphasis on weight 
as a determining factor in swine quality, according to a 
resolution adopted at the recent Annual Convention of 
the Illinois Livestock Feeders Association, in Polo, IIl. 
“Since such factors as quality, degree of finish, con- 
formation and percentage of lean meat are more impor- 
tant measures of value,” the association went on record 
suggesting de-emphasis of weight in determining market 
value of hogs. 

Other resolutions adopted by the association includ- 
ed a stand against lowering the present beef grading 
standards. The group has no objections to continued 
study by the federal grading service of possible im- 
provements in federal grading of beef, but it is opposed 
to inauguration of the “dual grading” system on the 
meat at this time. 

The state feeders association also went on record as 
opposing the early hog price quotations released by the 
Agricultural Marketing Service. It was also recommend- 
ed that wording of the reports be simplified to make 
them more readily understandable to people unfamiliar 
with livestock quotations. 

Agreeing on a price after hogs have been weighed 
by the buyer is also opposed by the group. The practice 
is undesirable, the resolution stated, as it forces the 
seller to absorb certain business risks that should be 
borne by buyers. 


International Stock Show Board Elects Claude 
Harper, C. L. Christensen To Directorships 

Two new directors were elected to the board of the 
International Live Stock Exposition during the organi- 
zation’s recent annual meeting in Chicago. Claude Har- 
per, head of the animal husbandry department, Purdue 
University, and Chris L. Christensen, president of the 
National 4-H Service committee, are the new members. 
H. H. Kildee, dean emeritus of the college of agri- 
culture at Iowa State University, was re-elected presi- 
dent for the fourth term. Albert Mitchell, continues as 
chairman of the board. Charles S. Potter, president of 
Union Stock Yard & Transit Co., and Arlie Mucks, are 
vice-presidents. M. J. Cook, executive vice-president 
of the Union Stock Yard & Transit Co., Chicago, was 
elected treasurer. William E. Ogilvie will continue as 
secretary-manager of the show. 


United Kingdom September 30 Cattle Population 


Up; Sheep, Hog Count Down From Last Year 
Shifts in numbers of livestock in the United Kingdom 
for the year ended September 30, showed a moderate 
increase in cattle population, while the sheep and hog 
population was down from a year earlier, British trade 
sources have reported. The September 30 cattle popu- 
lation at 8,733,000 head was up from 8,563,000 head a 
year earlier and 8,199,000 head two years before. 

The sheep population declined to 8,960,000 head from 
9,337,000 a year earlier and was smaller than the 9,25¢,- 
00-head count two years before. The hog population, 
down for the second straight year, numbered 4,666,000 
head compared with 4,920,000 last year and 5,667,000 
two years earlier. Recent outbreaks of foot-and-mouth 


= disease have been reported in various parts of the 


United Kingdom, but are being contained. 
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LIVESTOCK PRICES AT LEADING MARKETS 

Livestock prices at five western markets on Tuesday, 

January 3, were reported by the Agricultural Market- 
ing Service, Livestock Division, as follows: 


HOGS: N.Y Yds. Chicago 


















































Sioux City Omaha St. Paul 
BARROWS & GILTS: 
U.S. No. 1: 
180-200 $16.75-17.25 ———__ $17.50-17.75 
200-220 17.10-17.25 $17.50-17.90 17.50-17.75 
220-240 17.00-17.25 17.50-17.90 17.50-17.75 
U.S. No. 2: 
180-200 16.75-17.25 
200-220 17.00-17.25 17.50-17.75 
220-240 17.00-17.25 17.25-17.75 
240-270 16.00-17.00 
U.S. N 
200-220 -$17.00-17.50 $17.25-17.50 17.00-17.25 
220-240 -» 16.75-17.50 16.75-17.50 16.75-16.85 16.50-17.25 
240-270 .» 15.75-17.00 16.25-16.75 16.00-16.75 —————— 15.75-16.75 
270-300 = .... 15.25-16.00 15.75-16.25 15.00-16.00 15.00-16.00 
U.S. No. 1-2: 
180-200 --+ 17.50-18.00 17.50-18.00 16.75-17.25 17.25-17.75 17.50-17.75 
200-220 -- 17.50-18.00 17.75-18.00 17.10-17.50 17.50-17.90 17.50-17.75 
220-240 = .... 17.25-18.00 17.25-17.75 17.00-17.25 17.50-17.90 17.25-17.75 
U.S. No. 2-3: 
200-220 .... 17.25-17.75 17.50-17.75 17.00-17.10 17.00-17.25 17.00-17.25 
220-240 = .... 16.75-17.75 16.75-17.75 16.75-17.10 17.00-17.25 16.50-17.25 
240-270 --+ 16.00-17.25 16.25-17.00 16.00-16.85 16.00-17.00 15.75-16.75 
270-300 .-. 15.25-16.25 16.00-16.50 15.00-16.00 15.25-16.25 15.00-16.25 
U.S. No. 1-2-3: 
180-200 .... 17.50-17.85 17.25-18.00 16.75-17.10 17.00-17.25 17.00-17.25 
200-220 -++ 17.50-17.85 17.50-18.00 17.00-17.10 17.00-17.50 17.00-17.25 
220-240 --. 17.00-17.85 17.00-17.85 16.75-17.10 17.00-17.50 16.50-17.25 
240-270 - 16.00-17.00 16.75-17.25 16.00-17.00 16.25-17.25 15.75-16.75 
SOWS: 
U.S. No. 1-2-3: 
180-270 -+. 15,00-15.25 14.50-14.75 
270-330 - 14.50-15.25 —— 14.25-15.00 14.00-14.75 14.75-15.00 
330-400 - 13.50-15.25 13.50-15.25 13.25-14.50 13.25-14.25 13.25-14.75 
400-550 - 12.25-14.00 12.50-13.50 12.00-13.25 12.50-13.50 12.25-13.75 
SLAUGHTER CATTLE & CALVES: 
STEERS: 
Prime: 
900-1100 .... ———— 27.75-28.50 27.25-27.75 27.25-28.00 27.25-28.00 
1100-1300 ... 27.25-28.75 27.00-27.75 27.00-28.00 27.25-28.00 
1300-1500 ... 25.50-28.50 26.50-27.50 26.00-27.50 26.75-27.50 
Choice: ae 
700- 900 .... 25.50-26.75 26.00-27.25 
900-1100... 25.75-27.50 26.25-28.25 25.75-27.25 25.50-27.25 26.00-27.25 
1100-1300 ... 25.75-27.50 25.00-28.25 25.50-27.25 24.75-27.50 25.75-27.00 
1300-1500 . 25.25-26.75 24.00-27.00 24.50-27.00 23.75-27.00 25.50-27.00 
Good: 
700- 900 .... 23.25-25.50 24.00-26.25 23.00-25.75 22.50-25.75 24.50-26.00 
900-1100 .... 23.50-25.75 23.75-26.25 23.00-25.75 22.50-25.75 24.50-26.00 
1100-1300 . 23.50-25.75 23.00-25.50 22.75-25.75 22.25-25.75 24.00-25.75 
Standard, 
all wts. .. 20.00-23.50 21.00-24.00 20.00-23.00 20.50-22.75 20.00-24.50 
Utility, 
all wts. .. 17.00-20.00 20.00-21.00 19.00-20.00 19.50-20.75 17.50-20.00 
HEIFERS: 
Prime: = 
700- 900 .... 26.25-26.75 
900-1100 .... 27.00-27.50 26.25-26.75 26.50-27.25 26.25-26.75 
Choice: 
700- 900 .... 24.50-26.25 25.75-27.00 24.75-26.25 25.00-26.75 25.50-26.25 
900-1100 . 24.25-26.25 25.50-27.00 ————— 24.75-26.75 25.25-26.25 
Good: 
600- 800 .... 22.50-24.50 ————__ 22.50-24.75 22.25-25.25 23.50-25.50 
800-1000 . 22.25-24.50 23.00-25.75 22.50-24.75 22.25-25.25 23.50-25.50 
Standard, 
all wts. .. 18.50-22.75 20.50-23.00 20.00-22.50 20.00-22.25 20.00-23.50 
Utility, 
all wts. .. 16.00-18.50 15.50-20.50 18.50-20.00 18.00-20.25 17.00-20.00 
COWS, all wts.: 
Commercial, 15.50-16.50 15.25-16.75 15.50-16.50 15.50-16.25 15.50-16 59 
WR vcs 15.00-15.75 14.75-16.50 14.25-15.75 14.00-15.75 15.00-15.50 
Cutter ..... 13.50-15.50 14.00-15.25 12.75-14.50 13.00-14.25 13.50-15.50 
Canner . 11.00-14.00 11.75-14.00 12.00-13.00 11.75-13.25 12.50-13.50 
BULLS (Yris. Excl.) All Weights: 
Commercial 17.50-19.00 17.50-20.50 16.50-19.50 16.00-19.00 18.00-19.00 
Utility ..... 16.50-17.50 18.00-20.50 16.50-19.50 16.50-19.00 18.50-20.50 
CO Soa ces 14.50-16.50 17.50-18.50 15.00-16.50 15.25-16.75 16.00-18.00 
VEALERS, All Weights: 
Ch. & pr. .. 36.00 25.00 24.00 27.00-36.00 
Std. & gd. .. 20.00-32.00 16.00-24.00 16.00-22.50 17.00-27.00 
CALVES (500 Ibs. down): 
Choice ..... 25.00-27.00 20.00-22.00 
Std. & gd. .. 17.00-25.00 15.00-20.00 
SHEEP & LAMBS: 
LAMBS (110 Ibs. down): 
Prime ..... 18.00 17.50-18.00 17.50-17.75 ————_ 17.00-17.50 
Choice ..... 17.50-18.00 16.75-18.00 17.00-17.50 16.50-18.00 16.00-17.00 
or 14.00-15.00 15.50-16.75 15.00-17.00 15.00-17.00 15.00-16.00 
LAMBS (105 Ibs. down, shorn): 
Prime ...... ——_—:17.00-17.25 16.50-16.75 ————— 16.75 
Choice ..... 16.00-17.25 15.75-16.50 15.75-16.25 16.50 
OE hw cvccc 15.00-15.75 15.00-16.00 
EWES: 
Gd. & ch. 5.50- 6.00 


Cull & util. 


3.50- 5.00  4.75- 7.00 
5.00- 6.00 6. 


4.00- 6.00 

















































CORN BELT DIRECT 
TRADING 


Des Moines, Jan. 4— 
Prices on hogs at 14 plants 
and about 30 concentration 
yards in interior Iowa and 
southern Minnesota, as 
quoted by the USDA: 


BARROWS & GILTS: Cwt 








U.S. No. 1, 200-220 $17.00@17.65 
U.S. No. 1, 220-240 16.75@17.40 
U.S. No. 2, 200-220 16.65@17.25 
U.S. No. 2, 220-240 16.25@17.10 
U.S. No. 2, 240-270 15.50@16.65 
U.S. No. 3, 200-220 16.25@17.15 
U.S. No. 3, 220-240 16.00@16.90 
U.S. No. 3, 240-270 15.25@16.40 
U.S. No. 3, 270-300 14.50@15.65 
U.S. No. 1-2, 200-220 17.00@17.50 
U.S. No. 1-2, 220-240 16.50@17.25 
U.S. No. 2-3, 200-220 16.50@17.25 
U.S. No. 2-3, 220-240 16.25@17.00 
U.S. No. 2-3, 240-270 15.50@ 16.50 
U.S. No. 2-3, 270-300 14.75@15.90 
U.S. No. 1-3, 180-200 15.40@17.00 
U.S. No. 1-3, 200-220 16.50@17.25 
U.S. No. 1-3, 220-240 16.25@17.10 
U.S. No. 1-3, 240-270 15.50@ 16.65 
SOWS: 
U.S. No. 1-3, 270-330 13.75@15.05 
U.S. No. 1-3, 330-400 12.75@14.55 
U.S. No. 1-3, 400-550 11.25@13.50 


Corn Belt hog receipts, 
as reported by the USDA: 


This Last Last 
week week Year 
est. actual actual 


Dec. 29 ... 73,000 63,000 32,000 
Dec. 30... 42,000 43,000 Hol. 

Dec. 31... 24,000 17,000 57,000 
Jan. 2... 15,000 7,000 85,000 
Jan. 3 ... 98,000 108,000 86,000 
Jan. 4. 80,000 82,000 104,000 


LIVESTOCK PRICES 
AT ST. JOSEPH 
Livestock prices at St. 
Joseph, Tuesday, Jan. 3, 
were as follows:; 


CATTLE: Cwt. 
Steers, choice ..... $25.00 @ 26.50 
Steers, good ...... 22.00 @ 25.00 
Heifers, gd. & ch. .. 21.50@25.75 
Cows, util. & com’l. 14.00@16.00 
Cows, can. & cut. .. 11.00@14.00 
Bulls, util. & com’l. 15.50@ 18.00 

VEALERS: 

Good & choice .... 21.00@25.00 
Calves, gd. & ch. .. 20.00@23.00 


BARROWS & GILTS: 

No. 3, 220/240 16.75@17.00 
No. 3, 240/270 16.25@17.00 
No. 3, 270/300 15.50@16.25 
180/200 17.25@17.85 
200/220 17.50@17.75 
220/240 17.50@17.75 
200/220 16.75 @17.25 
16.75@ 17.25 
16.25@ 17.00 
15.50 @ 16.50 
17.00 @ 17.50 
17.00 @ 17.50 
17.00@ 17.50 
» 240/270 16.50@ 17.35 
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270/330 lbs. ........ 14.25 @14.75 

330/400 Ibs. ........ 13.50@ 14.25 

400/550 Ibs. ........ 12.50@ 13.75 
LAMBS: 

OE Cp ceusss tence 17.00 @ 17.50 
Good & choice .... 16.50@17.00 
LIVESTOCK PRICES 
AT DENVER 


Livestock prices at Den- 
ver on Tuesday, Jan. 3, 


were as follows: 

CATTLE: Cwt. 
Steers, gd. & ch. ..$23.00@27.00 
Steers, standard ... 21.50 


Heifers, choice .... 25.50@26.35 
Cows, utility ...... 15.00@ 17.25 
Cows, can. & cut. .. 13.00@15.00 


BARROWS & GILTS: 
U.S. No. 1-2, 175/225 18.00@18.25 
U.S. No. 1-3, 190/250 17.50@ 18.00 
U.S. No. 2-3, 190/250 17.25@17.50 

SOWS, U.S. No. 2-3: 

ies ikl 14.25@ 14.75 


265/330 Ibs. 

420/620 Ibs., No. 2 . 11.75@13.00 
LAMBS: 

Choice & prime .... 17.00@18.00 

Choice, shorn ...... 16.75 
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LIVESTOCK PRICES 

AT INDIANAPOLIS 

Livestock prices at Indi- 
anapolis, Tuesday, Jan. 3, 
were as follows: 


CATTLE: Cwt. 
Steers, ch. & pr. ..$26.50@28.00 
Steers, good ...... 23.50 @ 26.50 
Heifers, gd. & ch. . 22.50@26.00 
Cows, util. & com’l. 14.00@16.00 
Cows, can. & cut. .. 12.00@14.50 
Bulls, util. & com’l. 16.50@20.00 

VEALERS: 

Choice & prime .... 33.00@34.00 
Good & choice . 26.00 @32.00 
Stand. & good . 20.00 @ 26.00 


U.S. No. 1, 180/200 17.75@18.00 
U.S. No. 1, 200/220 18.00@18.40 
U.S. No. 3, 200/220 16.75@17.00 
U.S. No. 3, 220/240 16.50@17.00 
U.S. No. 3, 240/270 16.00@16.50 
U.S. No. 3, 270/300 15.25@15.75 
U.S. No. 1-2, 180/200 17.75@18.00 
U.S. No. 1-2, 200/220 17.75@18.00 
U.S. No. 1-2, 220/240 17.25@18.00 
U.S. No. 2-3, 200/220 17.00@17.50 
U.S. No. 2-3, 220/240 16.75 @17.50 
U.S. No. 2-3, 240/270 16.00@16.75 
U.S. No. 2-3, 270/300 15.25@ 16.00 
U.S. No. 1-3, 180/200 17.25@17.75 
U.S. No. 1-3, 200/220 17.50@17.75 
U.S. No. hs 220/240 17.00@17.75 
U.S. No. 1-3, 240/270 16.25 @ 17.00 


270/330 i Sp eaeh 14.75 @15.75 

330/400 Ibs. ........ 13.75 @ 15.00 

400/550 Ibs. ........ 13.00 @ 14.25 
LAMBS: 

Choice & prime .... 17.50@18.00 

Good & choice - 16.00@17.50 


LIVESTOCK PRICES 
AT KANSAS CITY 
Livestock prices at Kan- 
sas City, Tuesday, Jan. 3, 


were as follows: 
CATTLE: Cwt. 
Steers, choice ..... $24.50 @ 27.25 
Steers, good ...... 22.00 @ 25.75 
Heifers, gd. & ch. .. 21.00@26.25 
Cows, util. & com’l. 14.00@16.00 
Cows, can. & cut. .. 12.00@14.50 
Bulls, util. & com’. 16.00 @ 17.50 
Vealers, gd. & ch. .. 22.00@26.00 
Calves, gd. & ch. .. 19.00@22.50 
BARROWS & GILTS: 
org No. 180/240 
200/240 


~ 


none qtd. 
16.50 @ 17.00 
240/270 16.00@16.50 
270/300 15.75@16.25 
180/200 17.25@17.50 
200/220 17.25@17.50 
220/240 17.00@17.50 
200/220 16.75 @17.25 
220/240 16.75 @17.25 
240/270 16.50@16.75 
270/300 16.25@ 16.50 
180/200 17.00@17.25 
200/220 17.00@17.25 
220/240 16.75@17.25 
240/270 16.50@17.00 
SOWS, U. s. No. 1-3: 
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270/330 Ibs. ........ 14.25@ 15.00 

330/400 Ibs. ........ 13.50 @ 14.50 

400/550 lbs. ........ 12.50 @ 13.75 
LAMBS: 

Choice & prime .... 16.50@18.50 
Good & choice - 15.50@17.00 
LIVESTOCK PRICES 
AT LOUISVILLE 


Livestock prices at Louis- 
ville on Tuesday, Jan. 3, 
were as follows:; 


CATTLE: Cwt. 
Steers, ch. & pr. .. none qtd. 
Steers, gd. & ch. ..$24.00@26.00 
Heifers, good ..... 23.00 @ 24.00 
Heifers, stand. ..... 22.00 @ 23.00 
Cows, utility ...... 13.50 @ 16.50 
Cows, can. & cut. .. 10.00@16.00 


Bulls, util. & com’l. 18.00@21.00 
VEALERS: 


er 36.00 @ 37.00 

Good & choice . 29.00@35.00 

Calves, gd. & ch. .. 20.00@24.00 
BARROWS & GILTS: 

U.S. No. 1, 190/220 18,.00 

U.S. No. 1-2, 190/230 17.75 


U.S. No. 2-3, 190/230 17.25@17.75 
U.S. No. 3, 200/230 17.00@17.50 
SOWS, U.S. No. 2-3: 


300/400 Ibs. ........ 13.50 @ 14.50 

400/600 Ibs. ........ 13.00 @ 13.50 
LAMBS: 

Choice & prime .... 18.50@19.00 

Good & choice . 16.00@ 18.25 


LIVESTOCK RECEIPTS AT 12 MARKETS 


Salable and total receipts of cattle, calves, hogs and 
sheep at the 12 major market centers in November, 1960- 


59, were reported by the U. 


ture, as follows: 


S. Department of Agricul- 











——_——CATTLE CALVES————. 
Salable Total Salable Total 
1960 1959 1960 1960 195: 1960 
Chicago 161,966 206,076 168,107 1,554 2,036 1,554 
Cincinnati 15,737 16,418 20,798 2,750 2,689 2,914 
Denver . 46,861 75,889 78,176 8,832 15,872 26,678 
Fort Worth . 43,603 28,683 54,494 8,562 12,445 11,794 
Indianapolis 28,721 29,445 28,749 3,008 3,076 3,127 
Kansas City 89,453 103,750 139,508 11,414 11,615 28,149 
Okla. City 42,639 52,544 44,392 11,680 11,463 11,718 
Omaha ..... 169,071 182,706 177,288 11,349 20,885 13,160 
St. Joseph ... 70,408 67,427 72,243 3,921 3,967 4,098 
N.S. Yards .. 63,408 67,887 68,150 10,668 10,875 11,078 
Sioux City .. 139,029 166,938 148,271 25,314 44,983 32,463 
S. St. Paul .. 95,018 99,665 103,745 49,559 40,611 51,720 
Totals . 965,914 1,097,428 1,103,921 148,611 180,517 198,453 
Totals, Nov. 1959: cattle, 1,214,806; calves, 221,901. 
HOGS ——SHEEP & LAMBS—— 
1960 1959 1960 1960 1959 1960 
Chicago 161,435 209,886 169,129 30,205 38,886 31,380 
Cincinnati 45,977 50,815 68,566 6,893 7,187 7,008 
Denver - 20,762 19,372 43,854 66,814 73,811 124,239 
Fort Worth . 8,006 9,579 22,839 30,500 27,425 63,642 
Indianapolis 129,877 155,092 133,222 15,502 18,869 17,706 
Kansas City . 72,269 75,701 79,719 19,936 23,248 28,522 
Okla. City 13,954 13,704 34,791 6,409 7,381 6,409 
Omaha .... 189,780 242,742 266,918 54,694 51,373 66,352 
St. Joseph .. 120,169 142,498 157,524 27,377 24,985 45,769 
N.S. Yards .. 235,078 291,739 238,271 24,838 24,568 26,109 
Sioux City .. 162,945 249,076 185,568 39,355 47,694 47,794 
S. St. Paul .. 246,510 303,023 310,837 87,510 91,789 129,617 
Totals 1,406,762 1,763,227 1,711,238 410,033 437,216 594,547 


Totals, Nov. 1959: hogs, 2,195,350; sheep, 615,536. 





LIVESTOCK PRICES AT 10 CANADIAN MARKETS 

Average prices per cwt. paid for specific grades of 
steers, calves, hogs and lambs at 10 leading markets in 
Canada during the week ended Dec. 24, compared with 
same week in 1959, as reported to the Provisioner by 
the Canadian Department of: Agriculture: 


GooD HOGS LAMBS 
STEERS CALVES Grade B Geod 
All wts. Gd. & Ch. Dressed Handyweights 
1960 1959 1960 1959 1960 1959 1960 1959 
Toronto . $23.50 $23.34 $33.00 $34.00 $27.75 $22.77 $21.12 $20.50 
Montreal . 23.50 23.75 29.80 29.50 29.61 22.85 18.40 19.55 
Winnipeg ... 22.42 22.60 32.74 31.00 26.00 20.50 17.00 16.80 
Calgary ..... 21.65 22.40 19.60 19.65 2485 19.55 16.25 16.00 
Edmonton ... 21.20 21.60 23.10 20.70 24.75 19.45 17.00 16.25 
Lethbridge 21.75 22.25 20.25 -.-- 2490 19.20 16.50 15.90 
Pr. Albert .. 20.50 21.75 23.30 22.50 24.00 19.15 15.75 15.50 
Moose Jaw .. 21.25 22.00 21.00 20.00 24.95 19.15 anes 
Saskatoon 21.50 21.50 26.00 25.00 25.30 19.15 bane 
Regina ...... 21.30 22.25 27.50 23.80 25.30 19.15 16.20 





SOUTHERN LIVESTOCK RECEIPTS 
Receipts at six packing plant stockyards located in Al- 


bany, Columbus, Moultrie, 
Ala., and Jacksonville, Fla., 


Thomasville, Ga., Dothan, 
week ended Dec. 31: 


Cattle and Calves Hogs 





Week ended Dec. 31 (estimated) .............. 350 - 

OG | TN A is hia sac hin Hs cictein os 2,384 18.520 

Corresponding week last year ..............++- 2,196 18,824 
CANADIAN KILL LIVESTOCK RECEIPTS 


Inspected slaughter of 
livestock in Canada, week 
ended Dec. 24, compared: 


Week Same 
ended week 
Dec. 24 1959 
CATTLE 
Western Canada _ 14,752 8,842 
Eastern Canada 14,040 10,518 
FOO > Sicdees 28,792 19,360 
HOGS 

Western Canada 51,033 72,101 
Eastern Canada 51,379 66,044 
pi | ees 102,412 138,145 

All hog carcasses 
eee ys 107,594 148,607 
Western Canada 2,558 3,002 
Eastern Canada 4,152 2,738 
eo ere eee 6,710 5,740 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 

markets, week ended Dec. 30. 

Cattle Calves Hogs — 
3 


Los Ang. 1,500 300 
Stockton 525 50 500 
N. P’tland 1,100 125 1,675 700 


Receipts at 12 markets 
for the week ended Friday, 
Dec. 30, with comparisons: 


Cattle Hogs Sheep 
Week to 
date 157,300 283,700 71,300 
Previous 
week 197,000 295,300 68,800 
Same wk. 
1959 172,700 354,100 74,300 


NEW YORK RECEIPTS 

Receipts of livestock at 
Jersey City and 41st st, 
New York, market for the 
week ended Dec. 31: 


Cattle Calves Hogs* Sheep 
6 


Salable none none 
Total, (incl. 

directs) 1,442 54 16,312 6,092 
Prev. wk.— 

Salable 105 10 none _ none 
Total, (incl. 

directs), 1,272 205 18,952 5,333 


*Includes hogs at 3lst Street. 
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Julian ingenuity 
means excellence 
in every... 





oint of Comparison 


in expert engineering 
in advance design 

in superior construction 
in efficient operation 

e in critical control 


Comparison is perhaps one of the most dramatic proofs of leadership. 
And JULIAN invites you to compare the JULIAN smokehouse with 
any other on the market today. Compare for yourself ... in any way 
you wish . . . under any conditions . . . and you, too, will discover 
the out-and-out superiority of a JULIAN smokehouse, every time! 


Product claims must be ruled out unless they can be backed up with 
positive performance tests. Consider the many hundreds of profitable, 


in-the-plant smokehouses designed, built and installed by JULIAN. 


That’s real proof, a rugged, critical demonstration of the service and 
profit you can expect from your JULIAN smokehouse, too! 


engineering company 


5127 N. DAMEN AVE e 


LOngbeach 1-4295 © CHICAGO 25, ILL. 





Co., Ltd., Winnipeg, Canada. 


West Coast Representative: Meat Packers Equipment Co., 1226 49th Ave., Oakland | 


. - » Canadian Representative: McLean Machinery 








STUN 


EASILY ELECTRICALLY 





ED ARNOLD, plant manager, IDAHO MEAT PACK- 
ERS, INC., Caldwell, Idaho, SAYS: 

“We have been using the Cervin Electric Stun-O- 
Slaughter. 


“It is very efficient for stunning hogs. We think it is 
easier to operate—you don’t have to use any 
restrainer.” 


STUN-O-SLAUGHTER* senion—for all size 


plants. Used on calves, sheep, hogs, sows, boars. 


“It Really Keeps ’em Down” 


STUN-O-SLAUGHTER®* stanoaro — for 


smaller plants. Used on hogs, boars and sows. 


*Patent Pending 


FOR HUMANE STUNNING OF CALVES, SHEEP, HOGS 


APPLY ANYWHERE—behind the ears, over the ears, 
ahead of the ears, over the eyes, 
right-angle to the head, either 
side of the head, etc., with 
ONE QUICK TOUCH 


Write or Phone 


CERVIN ELECTRIC MFG. CO. 


5004N Xerxes Ave., South °* Minneapolis 10, Minn. 
WAlnut 7-7191-2-3 


Largest exclusive manufacturers of electric 
stunning equipment since 1942 





- BEEF - VEAL - PORK - LAMB 


{ 


- Complete line of SAUSAGE AND SMOKED MEAT 


- ALL BEEF FRANKFURTERS 


* WEST VIRGINIA SMOKED HAM 


_* CANNED HAMS and PICNICS 


let us work with you... 


IMQUIRIES WELCOME 


HYGRADE FOOD PRODUCTS CORP. 


AT ANY BRANCH OFFICE 
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... hot by the calendar 


Air shipment, teletype service, and mechanized pl 
inventory control are necessities of business al 


























in 1961. Koch uses all these and other modern 
methods to rush the equipment you need... when J 
you need it! 

We stock thousands of items in our huge : 
warehouse, and most orders are shipped within 

24 hours. This Koch formula for fast service 

has helped build our reputation as one of the 

leading equipment suppliers in the meat industry. 
Every shipment proves that Koch works by the 4 
watch, not by the calendar. 


Flexible Time Payment and Equipment 
Rental Plans Now Available 


depend on KOCH experience . 


© 78 years of meat processing know-how 
0 
© Over 25,000 active customers A 


© One year written guarantee a 
© Creative engineering service Q 
fie 
WRITE TODAY for New Koch catalog 178! . 
0 
St 


2520 Holmes St., 5 
Kansas City 8, Mo., U.S.A. : 
Victor 2-3788 | In 
TWX: KC 225 pr 
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The Meat Trail... 





OFFICERS of Chicago Meat Packers & Wholesalers Association pose with their 
wives at organization's silver anniversary banquet held at Conrad Hilton 
Hotel, Chicago. Shown (I. to r.) are: Mrs. and Edward Churan, Illinois Provision 
Co., secretary-treasurer; Mrs. and Irving Teneblat, Monarch Provision Co., vice 
president; Mrs. and Robert Costello, Costello’s Corned Beef, vice president, 
and Mrs. and William Rose, jr., Rose Packing Co., association president. 





JOBS 


The appointment of Tom Prewitt 
as manager of the newly-purchased 
Springfield, Mo., 
plant of Geo. A. 
Hormel & Co.,, 
Austin, Minn., 
has been an- 
nounced by 
JAMES L. OLSON, 
vice president in 
charge of beef 
operations. Pre- 
witt joined Hor- 
mel in 1950 after 
ke was graduated 
from the University of Kentucky 
with a degree in industrial manage- 
ment. He has served in the cost ac- 
counting department and has been a 
foreman in the beef department at 
Austin for the past six years. Hor- 
mel’s Springfield plant, a one-year- 
old facility recently purchased from 
Queen City Packing Co. of Spring- 
field, is expected to be occupied 
shortly after the first of the year. Due 
to the plentiful supply of beef at the 
Springfield livestock market, the 
new facility will be primarily a cattle 
slaughtering and boning operation, 
according to Olson. 


TOM PREWITT 


The appointments of Rosert S. 
SEVENAIR as vice president for plan- 
ning and JOSEPH HARMUTH as pro- 
duction manager of Stahl-Meyer, 
Inc., New York City, have been an- 
nounced by Grorce A. ScHMIDT, JR., 
president. In his new position, Seve- 
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nair will assume responsibility for 
overall coordination of the compa- 
ny’s long-term growth plans. He was 
formerly vice president in charge of 
operations at Stahl-Meyer. Har- 
muth, formerly assistant in charge 
of operations, will supervise all 
functions of the operations division 
as production manager. 


Medford’s Inc., Chester, Pa., has 
announced the election of R. W. 
Goopman, formerly vice president 
of the meat packing firm, to the of- 
fice of president, succeeding W. L. 
MeprorD, who becomes chairman of 
the board. B. L. Ryan was elected 
vice president. 


Armour and Company, Chicago, 
has named E. C. Beastey branch 
house manager at Little Rock, Ark. 
He succeeds M. W. MILuiken, who 
has retired. With Armour since 1940, 
Beasley most recently was branch 
house manager at Fort Smith, Ark. 


Frep W. Kaltser, Jr., has resigned 
as president and general manager 
of Kaufman-Eastern Packing Co., 
Decatur, Ill, and has assumed the 
position of chairman of the board of 
directors of the company. E. H. 
KavurMaN succeeds Kaiser as presi- 
dent. Kaiser will maintain his finan- 
cial interest in the company. 


CueEsTER C. Benson has been ap- 
pointed plant manager of Richard- 
son & Robbins, Dover, Del., a sub- 
sidiary of Wm. Underwood Co., 
Watertown, Mass., announced Dr. 





A. N. Stuart, Underwood production 
manager. Benson, most _ recently 
plant manager at the Houston, Del., 
plant of Libby, NcNeill & Libby, 
succeeds WiLt1am P. RICHARDSON, 
who had been operations manager 
for Richardson & Robbins since it 
was acquired by Underwood in Oc- 
tober, 1959. 


The appointments of Joun S. 
Porcaro as general manager and Jo- 
SEPH A. BRICKER as assistant gen- 
eral manager of the Union Stock 
Yard and Transit Co. were an- 
nounced by Cuartes S. Porter, 
president. Vice president Frank M. 
FLynn, who has been serving also 
as general manager, has taken on 
added administrative duties in the 
organization, including secretary of 
the International Horse Show. 


Rosert H. SMALL has been named 
to succeed Paut TriIprpe as manager 
of the Birming- 
ham, Ala., branch 
of Geo. A. Hor- 
mel & Co., Aus- 
tin, Minn., effec- 
tive January 1. 
Trippe, who has 
been manager of 
the Birmingham 
branch for the 





past 31 years, 
will retire in R. H. SMALL 
March after 40 


years with the firm. Upon gradua- 
tion from Georgia Tech in 1947, 
Small joined Hormel at Austin in 
the industrial engineering depart- 








HUMANE SLAUGHTER award of 
American Humane Association, Den- 
ver, is presented to Arthur Beerman 
(left), chairman of the board of The 
Sucher Packing Co., Dayton, O., by 
Thomas C. Justice, AHA vice presi- 
dent and general manager of the Co- 
lumbus, O., Humane Society. Sucher 
processes about 300,000 head of 
livestock a year by humane methods. 
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LEFT: Butchers at Northern Dressed Beef Co., Dallas, 
Tex., prepare portion-cut steaks for hotels, clubs and 


restaurants which federally-inspected plant supplies. 
RIGHT: John Sullivan, president of Dallas beef firm. 


Dallas Meat Purveyor Utilizes Industrial Bay 


Northern Dressed Beef Co. of Dallas, Tex., moved into 
new quarters in the city’s industrial section which is 
currently under development. JoHN SULLIVAN, president 
of the federally-inspected meat purveying firm, ex- 
plained the move was due to the excellent road con- 
nection via free-ways from the new industrial section 
to the metropolitan area, plus the adaptability of the 
firm’s modern industrial bay to its meat fabricating and 
boning operation. 

Renting an industrial bay with “off the street” en- 
closed parking, Sullivan installed a portable cooler in 


lower than that of the plant, air between the cooler and 
the plant roof acts as an insulator, thus lessening the 
demand for insulation on the cooler’s compressor. 

The cooler, refrigerated with Recold ceiling-type 
units, is divided into two sections: a portable-rack 
storage and boning area and the packaging and beef- 
patty fabricating area, which is equipped with a Holly- 
matic machine. The firm uses a Hobart saw to prepare 
its portion bone-in cuts and a Biro unit with safety 
throat for grinding beef. 

The loading dock fronts both the dry storage room, in 


the center of the plant. 


With the ceiling of this unit 


which the various supplies are stored, and cooler box. 





ment. He was transferred in 1956 to 
the company’s research and develop- 
ment division and since 1959 has 
been on a special marketing assign- 
ment. Small is familiar with the 
Hormel operation at Birmingham, 
having spent some time there in the 
last few years making time and effi- 
ciency studies. 


PLANTS 


Glenn & Anderson, Chicago meat 
wholesaler since 1896, has been de- 
layed moving into its new quarters 
at 835 Wayman st., Chicago, by a 
fire which did damage estimated 
at about $40,000, according to THE- 
oporE (TED) THOMAS, sR., vice pres- 
ident and head of pork operations 
for the firm. The firm expected to 
occupy its new facility, renovated at 
a cost of approximately $200,000, this 
January. The fire gutted the entire 
second floor of the _ three-story 
building, formerly owned by John 
Morrell & Co., Chicago. 


Nine contracts for construction 
and services to implement the $60,- 
000,000 expansion program of Ar- 
mour Agricultural Chemical Co. 
were signed December 29 in the 
Armour and Company offices in 
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Chicago, Wrtt1am Woop PRINCE, 
president of the parent company, 
announced. The construction con- 
tracts cover a nitrogen plant in Col- 
bert County near Cherokee, Ala., 
and a phosphate plant in Polk Coun- 
ty, Fla. These plants are to be com- 
pleted in 1962. Upon the completion 
of the contracts, Armour’s invest- 
ments in the chemical business will 
equal those of its food business, 
Prince pointed out. 


Trenton Dressed Beef Co., Tren- 
ton, N. J., has discontinued opera- 
tions due to pre-emption of its land 
by the New Jersey Land Commis- 
sion, which will construct a new 
state office building on the property. 
Mitton Levine, president of the 
firm, has commissioned Barliant and 
Co., Chicago, to act as agent for the 
sale of machinery and equipment in 
the existing plant. The sale will take 
place on January 11. 


Stevens Meat Co., Gonzales, La., 
is building a new plant, estimated 
to cost about $400,000, to replace the 
one destroyed by fire several years 
ago. The new plant, now partially 
completed, will kill 30 head of cattle 
per hour. It will have a hot chill 
room with a 300-head capacity and 


a 500-head holding cooler. Architect 
for the new plant is A. STANLEY 
Knortu, Kirkwood, Mo. 


TRAILMARKS 


JoHN HotMes, who served as 
president of Swift & Company, Chi- 
cago, for 18 years and later as chair- 
man of the board, will reach his 
70th birthday during the coming 
year and has requested that he not 


T. G. REDMAN 


JOHN HOLMES 


be renominated as a Swift direc- 
tor, the company announced. Holmes 
started his career with Swift in 1906, 
became president in 1937 and was 
elected chairman in 1955. He served 
in that capacity until January, 1959, 
when he retired as chairman but 
continued as a director. Nominated 
as a new director is T. G. REpMaN, 
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yice president and comptroller of 
Swift. Redman has been with Swift 
since 1919. He was made comptroller 


* jn 1953 and a vice president in 1960. 
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The Detroit Association of Hotel 
and Restaurant Meat Purveyors is 
sponsoring a meeting for the Food 
Service Executives Association of 
Michigan at the commercial foods 
department, Chadsey High School, 
Detroit, on January 11, 1961. C. V. 
QOtMSTEAD, Armour and Company, 
Chicago, will conduct a meat cutting 
demonstration, and Harry L. Rup- 
NICK, secretary of the National As- 
sociation of Hotel and Restaurant 
Meat Purveyors, will address the 
group on areas of cooperation be- 
tween the NAHRMP and the food 


) service industry. 


THEODORE T. SWENSON, chief of 
the North Portland, Ore., branch of 
the Livestock Market News Service, 
U. S. Department of Agriculture, 
retired on December 30 after 36 
years with the service, 27 of which 
were served in the North Portland 
branch. He will be succeeded by 
Mitton CHAPMAN. 


Succs JOLLY, general manager of 
Swift & Company’s central and 
northern California area, was elect- 
ed vice president of the California 
Manufacturers Association. 


DEATHS 


A. LeRoy Btarr, 93, retired ex- 
ecutive of The Cudahy Packing Co., 
Omaha, died December 27 in Daven- 
port, Ia. Blair retired from Cudahy 
in 1938. He had served in managerial 
positions at the company’s offices in 
Sioux City, Ia., and Omaha and also 
served as general auditor in Chi- 
cago. He is survived by his wife. 


T. J. Morrisey, 89, retired divi- 
sion manager, western Pennsylvania 
branch, Armour and Company, Chi- 
cago, died December 24. 


Kent M. Ricwarpson, 69, retired 
general superintendent of Swift & 
Company, Chi- 
cago, died De- 
cember 28 in 
Phoenix, Ariz. 
Richardson, 
a former resident 
of Chicago, had 
been with Swift 
45 years before 
his retirement in 
1956. He joined 
Swift at Kansas 

ity, Kan, in 
1911, and since then had served in 
various capacities at Swift plants in 
Winona, Minn., Detroit, Chicago and 
Los Angeles. He returned to Chicago 
in 1942 and was assigned to the gen- 


K. M. RICHARDSON 


GRAND CHAMPION hog of Texas 
State Fair, held recently in Dallas, 
poses with owner Darla Harris of Lub- 
bock, Tex., and Jerry Owens of 
Owens Country Sausage, Inc., Rich- 
ardson, Tex. Owens is a member of 
Texas Independent Meat Packers As- 
sociation committee established for 
junior livestock promotional activity. 





eral superintendent’s office in the 
field of labor relations. In June, 1950, 
he was named general superintend- 
ent of all packing plants, refineries, 
soybean mill and oil mill operations. 
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No other stuffer...at ANY price can equal the 
ST. JOHN #2015 


CONTINUOUS 
STUFFER 























5000 Ibs. of HOT DOGS 
PER HOUR! 


COMPLETE, Ready for installation 
°4 225" 


Write, wire, phone 


ST. JOHN & CO. 


5800 S. Damen Ave., Chicago 36, Illinois 
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200 gallon units installed 














good news for you... 


1. 


2. 


= 


a) 


The new Simplex Pump ELIMINATES all moving parts that 


cause delay and repairs. 


It is guaranteed to be 30% FASTER than other brine pumps. 
. Tank is made of 14-inch No. 316 stainless steel plate and WILL 


LAST A LIFETIME. 


. Has Air-intake filter. 


. A 3-inch opening at top provides easy ac- 
cess for INSPECTION as well as conven- 


ient filling. 


. Glass gauge at base indicates contents and 
lets you know when tank needs refilling. 











at the Seagman Meat Co., Denver, Colorado 
9 Reasons why the new Simplex Brine Pump is 


7. A SIZE TO MEET YOUR NEEDS... 20- 
gallon, 40-gallon, 75-gallon or 150-gallon 
- or made to your specifications. 
8. EASY TO OPERATE .. . simply open the 
air valve and begin pumping. 


9. USE_AS MANY OPERATORS AS YOU 


NEED . 


D ... simply by lengthening the out- 
let pipe. 


THE SIMPLEX BRINE PUMP has been approved by the U.S. Department of Agriculture. 
Territories open for distributorship ... for further information and price list write to: 





THE SIMPLEX PUMP CO. 


1348 DARLING STREET 
OGDEN, UTAH 





40 to 75 gallon unit for the 
smaller operation 








CITY PRODUCTS 


NATIONWIDE 
REFRIGERATED WAREHOUSE 
DIVISIONS 





CLEVELAND, OHIO FEDERAL COLD STORAGE 
COLUMBUS, OHIO FEDERAL COLD STORAGE 
DECATUR, ILL. POLAR SERVICE 

GALVESTON, TEXAS GALVESTON ICE AND COLD STORAGE 
HORNELL, WN. Y. CITY PRODUCTS CORPORATION 
JERSEY CITY, N. J. SEABOARD TERMINAL & REFRIG. 
KANSAS CITY, KANS. FEDERAL COLD STORAGE 


NATIONAL STOCK YARDS, ILL. 
NORTH AMERICAN COLD STORAGE 


PHOENIX, ARIZONA 
CRYSTAL ICE & COLD STORAGE (Two Warehouses) 


PITTSBURGH, PENNA. FEDERAL COLD STORAGE 
ST. LOUIS, MO. FEDERAL COLD STORAGE CO. 
ST. LOUIS, MO. MOUND CITY ICE & COLD STORAGE CO. 


SIOUX CITY, IOWA FRANK PILLEY & SONS 


SPRINGFIELD, MO. SPRINGFIELD ICE & REFRIGERATING 
(Two Warehouses) 


TUCSON, ARIZONA ARIZONA ICE & COLD STORAGE 
TULSA, OKLA, TULSA COLD STORAGE 





GENERAL OFFICES 
CITY PRODUCTS CORPORATION 
33 S. Clark St., Chicago 3, Il. 





did you know? 


1,000,000 
AMERICANS 
ARE ALIVE 
TODAY 
CURED 

OF CANCER 


... because five, ten or 
even twenty years ago 
they went to their doctors 
in time! To learn how to 
guard yourself against 
cancer, cail our nearest 
office or write to ‘‘Can- 
cer’’ in care ef your local 
post office. 


AMERICAN CANCER SOCIETY 
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Flashes on 
suppliers 


MINNEAPOLIS - HONEYWELL 
REGULATOR CORP.: This supplier 
recently announced four executive 
appointments in its industrial prod- 
ucts group. Nimsson S. Bassett, 
sales manager of the industrial sys- 
tems division in Beltsville, Md., 
joined the firm’s federal services 
group in Washington, D.C., as mar- 
keting liaison with government agen- 
cies. He was succeeded by Joun O. 
PAULL, industrial sales manager of 
the Pacific region in Los Angeles. 
He in turn was succeeded by J. F. 
SmitH, southwest regional sales 
manager at Dallas. R. E. Harris, 
district manager at Tulsa, moved 
into Smith’s former position. 


A. J. GERRARD & CO.: This Des 
Plaines, Ill., manufacturer of steel 
strapping and strapping equipment 
has been made distributor of the new 
rubber pallet bands made by B. F. 
Goodrich Industrial Products Co. 
The king-size rubber bands are de- 
signed for banding lightweight or 
fragile cartons into load units which 
can be stacked or carried in pallets 
several high without shifting. 


RECOLD CORP.: This manufac- 
turer of refrigeration equipment has 
announced completion of the first 
phase of its 40 per cent plant ex- 
pansion program addition of 49,000 
sq. ft. to the present plant, and a 
change in production procedures for 
doubling the output of its air condi- 
tioning and refrigeration equipment. 


CONTAINER CORPORATION 
OF AMERICA: Appointments of 
CLINTON Eastwoop as general sales 
manager of its corrugated shipping 
container division and of Raymonp 
H. Van Saun to succeed Eastwood 
as general manager of the company’s 
Oakland shipping container plant 
were recently announced. 


AMERICAN VISCOSE CORP.: 
Rosert W. CHAMBERS and JoHN §&. 
O’Mara have joined this supplier 
as sales representatives for meat 
casings, according to JOHN SMITH, 
casings sales manager. 


THE HIGGINS METAL PROD- 
UCTS CO.: This Swanton, O., firm 
recently develyped and perfected an 
ultraviolet ray tunnel which can be 
incorporated into any packaging line. 
By the exposure of high intensity 
ultraviolet waves, it can arrest the 
start of bacteria forming on pack- 
aged meats just prior to the com- 
pletion of packaging for a period of 
a week or 10, days. 
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T: Gebhardt mdi. 188 BH, 
Stainless steel insulated ‘an, w/necessar e€xpan- 
©» New York 22, N. Y. sion valves, thermostats S nclanets valves. 

T-I4I-COND NSING UNIT: York 50 HE, 5 Hp. Freon. 

FOR SALE: French Oil Co, type 2-5 screw type T-143—THERM BANK: Krame; mdl. TV350, complete 

ts of] EASTERN BROKERS: Can add “Meat Specialty» rxtraction pre S, 300 psi, tempering bins, 60 w/all automatic defrosting controls & thermo. 

items. You make it, we can sell it. Give ful) motor and drive, Perry uipment static controls. 
Sales } details, W-15, THE NATIONAL PROVISIONER, | tion, 1404 N. 6 
: 527 Madison Ave., New York 22, N.Y, 
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Z T-152_OFF TR S: (3) A Frame, | Boss, 2 
holding lobe 3 
use, kitchen, cutting ang Sales ‘ i : ‘ 
room, deep freeze and storage room. 450 locker ear AUNCH TRUCKS: (2) 9alvanized, stainless 
° thly, | room. Conveyor System. Must sell due to auto- : : 
hourly, per itemmation. Low coq” Meathiy, RR No tccident. WILLA nay UNNINGHAM, | T-I5S—HEag RK: 99lv., I2-head racks, 
; sadins V. NURSON R.R. No. 4, MYERSDALE, Pennsylvania. 9 AY, TRUCK: 94v., 6-cluminum trays 24” y 
. : Wheels, 
'P.: | Albee Bidg. 1426 g, Street., Nn. Ww. - 160. , ; : 
P.: Washington, 5, 0. C. Telephone REpublic 7-4122 Branch house NOW operating at Macon, Ga. "Prost REEZER wer gmiton. gal, a Jamison 
Be 24M sq ft including 20x50x10 zero freezer; 15x40- , 7 
. x10 bl reezer; enclosed loading dock, kolq 
lier ines, eve a pe AXING “i gy hold truck Stations; Suitable for Portion contro] For additiong| information about this sale 
eat dower * aaa Ng ice’ flakes Self-contain d ged me od nurant business; two 6x6 compressors; contact our Chicago office, WAbash 2-5550, 
: 0oded System; 15 ton €vaporating Condensor; air “ 
TH, | Mote models, complete with Storage bin, FL. conditioned Offices. or on January 1] '. Barliant may be con. 
ito og cunt =. n, ROVISIONER, 15 w. MEDDIN PACKING COMPANY tacted at the Trenton Dressed Beet Co., 63 
* ’ BOX 857 SAVANNAH, Ga. Bloomsbury St., Trenton, N. J., Phone EXport 
3-4146, 
D. SMALL MODERN PLANT: Complete slaughtering 
m HOG e CATTLE a SHEEP Sausage and Processing facilities in New York 
State, Illness forces quic! 
“| SAUSAG 
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CHICAGO 22, ILL type, 3 HP 
6-0200 


T-100—BEEF HOISTs: (2) Boss #383, worm gear 
- Motor 








T-10I—DROPPERS. (2) Friction type, Boss #362. 
T-102—BLEEDING RAIL HO : J 


















T-106—TROLLEys-. (100) Orequarter, Philadelphia 
Tramrail, galvanized, 4%” wheel. 

T-109—VISCERA TABLE: stationary (for small stock) 
2—sets Stainless stee| trays, 2 large & 2 small, 
galv. frame 


and ALLIED FOOD INDUSTRIES 


1—Buffalo Stuffer +250 
2—Carrier S 
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ONING TABLE: Stainless 
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Cutting Board. 
T-120—HOjsT: Yale, % ton, electric, 
T-122—HO6G OR CALF HOIST: Boss Jerkless, 
hand, |} high. 
T-121—GRINDSTONE. Globe, 40” , 6” face, 2 HP. 
-123—CUTTING TABLE: Stainless Steel top, galy. 
frame, 6 x 2710" w/removable cutting boards 
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T-128—EVAPORATIVE CONDENSor: Krack Eng. 
T-129—COMPRESSOR: York D6 Ammonia, 5 x 5, 
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POSITION WANTED 


TOP FLIGHT 

PROVISION SALESMANAGER 
EXCELLENT: Chain store contacts. Now active. 
Creative and a strong personal salesman. Would 
like to become associated with “QUALITY” proc- 
essor, eastern seaboard, government inspected 
with Flexvac equipment. Capital available for in- 
vestment. Reply to Box W-1, THE NATIONAL 
PROVISIONER, 527 Madison Ave., New York 22, 
N.Y: 








SAUSAGE MAKER, GERMAN: Age 28, 5 years in 
U.S.A., Fleischermeister, 11 years’ experience. 
Comes from family in the meat business since 
1728. Would like to sell seasonings, casings or 
meat machinery etc. Is able to demonstrate and 
assist in all professional questions. Prefer to 
work in southern states. W-2, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





GENERAL OR PLANT MANAGER: Age 44. 17 
years’ experience. Industrial engineering, plant 
management, cost control, good profit record. 
Presently employed. South or southwest pre- 
ferred. Will consider Latin American assignment. 
W-3, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Il. 





PLANT MANAGEMENT: 30 years’ experience in 
top plant management and supervision. Well 
versed in personnel relations and cost analysis. 
47 years of age. Well educated and in perfect 
health. Interested in either day or night opera- 
tion. W-570, THE NATIONAL PROVISIONER, 15 
W. Huron St., Chicago 10, Ill. 


HELP WANTED 


MARKETING DIRECTOR 
Another giant stride is being taken in our com- 





pany’s expansion. To keep pace with the growth, 
we are seeking a top-notch, experienced meat 
marketing executive with a modern approach. 
He will manage the marketing program of an en- 
tire meat packing plant and future plants. Du- 
ties will involve some sales and also processing 
management. Age 40-45. Extensive experience is a 
Excellent salary and em- 
ployee benefits. The man’s growth would be lim- 


definite requirement. 


ited only by his own initiative and ability. Our 
In reply in- 
expe- 


men know of this advertisement. 
background, 
rience, personal data, and salary requirement. 
Box W-8, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 


clude complete educational 





CATTLE BUYER 
WANTED by Packing House in Central States 
The man we want must have proven skill in 
evaluating cattle and negotiating purchases in 
various markes. Apply by resume in confidence. 
W-6, THE NATIONAL PROVISIONER, 15 W. 
Huron S., Chicago 10, Ill. 





INDUSTRIAL ENGINEER; SENIOR ENGINEER: 
15 years’ experience in all phases of the meat 
industry, time study, incentives, layout, methods 
and costs. Wish to relocate. W-579, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ill. 





HOG BUYER: 20 years’ experience on central 
market as packer and order buyer. References. 
W-4, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Il. 





MAINTENANCE MAN: Experienced in packing 
house and canning plants. Also in supervisory 
capacity. W-593, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Il. 


RESEARCH KITCHEN 

PRODUCT DEVELOPMENT 
Leading national supplier of basic ingredients to 
the Food industry has excellent opportunity in 
its Research and Product Development kitchen. 
The company is located in Chicago. The appli- 
cant should have 10 years experience in meat 
processing including curing, smoking, sausage 
manufacturing, and related meat areas. Should 
have enough supervisory and organizing experi- 
ence to direct Research and Development activi- 
ties. Should be creative and research minded. 
Excellent salary for the man with the proper 
qualifications. Reply in detail stating experience 
and salary required. 


W-576, THE NATIONAL PROVISIONER 
15 W. Huron St., Chicago 10, Ill. 





HELP WANTED 


AAA — #1 — GPPORTUNITY 
TECHNICAL CONSULTANTS FOR 
LATIN-AMERICAN ASSIGNMENTS 

CHALLENGING OPPORTUNITY: With top com- 
pany for capable men with minimum of 5 years’ 
general packinghouse experience—emphasis on 
supervision, methods and quality control. 
Knowledge of Spanish desirable, but not neces- 
sary. 
Term and conditions of employment are liberal 
and open, depending on qualifications. Opportun- 
ities for permanent career positions or short term 
assignments. 
Send complete resume of technical qualifications, 
earnings record and availability for prompt in- 
terview to 

Box W-563, THE NATIONAL PROVISIONER 
15 W. Huron St., Chicago 10, Ill. 





SUPERINTENDENT 


Nationally known canned food manufacturer has 
an excellent opportunity for experienced canned 
meats Superintendent in an outstanding canning 
operation. Excellent salary for the man with the 
proper qualifications plus liberal fringe benefits. 
Send complete resume of qualifications and sal- 
ary requrements. W-9, THE NATIONAL PROVI- 
SIONER, 527 Madiso» Ave., New York 22, N. Y. 





SAUSAGE MAKER: New York area. Must be 
qualified and experienced. Must also have good 
references. Apply to Box W-595, THE NATIONAL 





PROVISIONER, 527 Madison Ave., New York 
23; N.Y. 


HELP WANTED 


DISTRICT SALES MANAGER: Leading regional, 
full line packer, located in southwest, needs am- 
bitious, hard-working, experienced and success. 
ful salesman or supervisor. Can offer above aver- 
age prospect. Capable of selling chains and su- 
pervising salesmen. W-10, THE NATIONAL PRO. 
VISIONER, 15 W. Huron St., Chicago 10, I. 











BEEF MANAGER 


GROWING MID-WEST FULL LINE PACKER has 
opportunity for strong manager to take full re. 
sponsibility for profitable beef operations, in. 
cluding procurement, cooler and sales. Excellent 
salary and relocation expenses. Write us briefly 
in strict confidence. Box W-5, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





PERSONNEL ASSISTANT: Attractive opening for 
young man as assistant Personnel Manager with 
progressive midwestern packer. Desire strong 
background in foremen’s training and general 
personnel to serve as second man in personnel 
and industrial relations operations for 4,000-em- 
ployee firm. Degree in personnel or commerce 
desired plus 3 years’ experience. Excellent op- 
portunity with good salary and full fringe ben- 
efits. Submit complete resume with references 
and photo. Personal interviews will be arranged 
for selected applicants. Outstanding and perma- 
nent spot for an able and aggressive man. W-7, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 





PLANT MANAGER: Practical, cost minded, ac- 
tual working experience from live stock buying 
througn sales. Expert in labor relations and pro- 
duction. With independent meat packer in west- 
ern Kansas. State age, details of experience, ref- 
erences and salary requested. W-11, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ill. 





WOULDN’T YOU LIKE TO LIVE IN FLORIDA? 
Need Sales Supervisor to organize peddler routes 
for Sausage, Fabricated Beef to small distribu- 
tive trade, Hotels and Restaurants. Must open 
each route himself, hire salesmen and supervise 
routes as established. Please write giving age, ex- 
perience, references, and salary needs. W-12, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 





PACKING HOUSE MANAGER: Wanted man who 
must be experienced in costs, livestock buying, 
killing and boning operation. Southwest. Salary 
and share of profits. Write Box W-13, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ill. 





WANTED—Qualified man needed to take over 
active management of canned meat plant. Must 
be experienced in buying, selling and general 
management of the d meat busi This 
is an excellent opportunity for the right man. 
State qualifications in first letter. Replies held 
in strict confidence. Box W-600, The National 
Provisioner, Inc., 15 W. Huron St., Chicago 10, Ill. 








WORKING SAUSAGE FOREMAN: All round #1 
man wanted. Capable of handling help, work 
sheet and cost. No drinking. State experience and 
salary expected. Apply to CANNON’S SAUSAGE, 




















E. G. JAMES COMPANY | 


Brokers since 1922 


316 So. LaSalle St., 
HA 7-9062 ° 


Fruit & Produce Exchange, 
RI 2-1250 . 


Broad Coverage U.S. & Canada | 
Meats, Animal Glands, & Packing House Products 
| 

Machinery, Equipment & Supplies | 








Chicago 4 
Teletype CG 1780 


Boston 9 
TT BS 897 


3301 N.W. 48th St., Miami, Florida. 








| HOG BUYERS EXCLUSIVELY 


FARROW and COMPANY 
Indianapolis Stock Yards + Indianapolis 21, Ind. 


Telephone: MElrose 7-5481 


W. E. (Wally) Farrow 
Earl Martin 

















WE BUY HOGS IN THE HEART OF THE CORN BELT) 


WESTERN BUYERS 


LIVESTOCK BUYER 
Phone: Cypress 4-24]! 
ALGONA, IOWA 





10 OFFICES TO SERVE YOU 








THE NATIONAL PROVISIONER, JANUARY 7, 1961 











. Recognized as THE 
efficient equipment for 
wm cleaning Tripe, Hog 
— Stomachs and similar offal 
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INCOR SCALDERS ww SCRAPERS 








THIS UNIQUE SHAPE PROVIDES 
MAXIMUM SCRAPING SURFACE 
—tThe stainless steel washer cyl- 
inder is mounted on the cast iron 
heads. The embossed perforations 
which act as scrapers are 114” 
diameter for tripe, stomachs, beef 
bungs, etc. 54” perforations are 
generally used when tongues and 
chitterlings are to be cleaned. A 
large slush gate in one end of 
hopper permits quick unloading 
of cleansing solution and small 
products. 


NO. CYLINDER APPROX. CAPACITY 
42 6’ lg. 62 tripe in 45 min. 
42 3’ lg. 30 tripe in 45 min. 


THE AILBRIGHT-NELL CO. 


SUBSIDIARY OF CHEMETRGN CORPORATION 


5323 S. WESTERN BLVD., CHICAGO 9, ILLINOIS 
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the manufactured casing that’s a “natural” 


Sausage lovers smack their lips over Brechteen’s “Old-Tyme Smoked Flavor’? 
Because of greater porosity, Brechteen casings assure exceptional smoke 
penetration. You’ll smack your lips over climbing profits, because 
Brechteen is extruded to your exact specifications at amazing 
savings. No waste! 50% less drying time! 100% uniformity! 
Brechteen is the ideal casing for all types of sausage— 
fresh, smoked, cooked, dry. Also slicing products 
and rings. Write today for free information. 


SAVES YOU MORE 
Service by qualified sausage technician available. 
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CAN BE PRE-SEWN, 
PRE-PRINTED, PRE-TIED 


GREATER 
SMOKE PENETRATION 
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og CUTS DRYING 


NO WASTE TIME 50% 


THE BRECHTEEN CORPORATION - 4706 S. ADA STREET +: CHICAGO Q, ILLINOIS 
In Canada: /ndependent Casing Company of Canada, Ltd., 1100 Craig Street East, Montreal 24, Quebec 
In Latin-America: Address The Brechteen Corporation, 4706 S. Ada St., Chicago 9, Iil., U.S.A. 
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